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Cancos Message 


In 1935, AN ENGLISH grocer found two 
dented, rusty cans of tripe marked ‘‘Choice 
—The Best” in his old stock. 


He opened one and ate it. The other was 
opened by London scientists. They fed the 
tripe to young, laboratory rats for twenty 
days. 


Canned in 1880 by a famous firm of 
American packers, the tripe failed to faze 
either the grocer or the rats, according to 
the International Tin Research and Devel- 
opment Council, Middlesex, England. 


There is more significance to this singular 
little news item than appears on the sur- 
face. For it underscores how fallacious a 
current popular belief is. 


Fallacy Exposed 


The belief: It isn’t safe to buy rusted, 
dented cans of food. Many women in your 


community may have this belief 


As you know, food in cans keeps because 
any spoilage organisms are destroyed by 
heat and because the can is hermetically 
sealed 

So, a dented can with rust spots on-the 
outside is just as safe as any other can. 


And Besides... 


You may have seen another popular 
fallacy about canned foods enacted in your 
own home. Your wife opens a can of food? 
Then, with all speed as if pursued by the 
Devil himself, she hurries to empty the 
open can into a china dish. 


Then and only then, she believes, is it 
safe to put the canned food into the re- 
frigerator. 


Well! Even the Department of Agricul- 


No difference inside. 


This and similar advertisements 
America’s most influential groups th 
fundamental facts about the canned 


choice, too. 


ture has a pamphlet on this one. For as has 
been shown many times over, it is as safe to 
leave food in an open can as to empty it 
into another container. The rule for keep- 
ing any food is “keep it cool and keep it 
covered.” 

We both have a share in combating these 
and similar fallacies about canned foods. 
As the single largest maker of food con- 
tainers, we are intensely interested in hav- 
ing the true facts about canned foods widely 
understood. And you have a direct inter- 
est. in your community’s understanding of 
canned foods and eating habits. So has 
every retail food advertiser in your town. 


“The Canned Food Hand- 
book”’ is a simple yet com- 
prehensive guide to the 
understanding of canned 
foods. It may be of great 
value to your food depart- 
ment in planning advertising 

with local food stores. A copy / 
is available for the asking. , 


AMERICAN CAN 
COMPANY 


230 Park Avenue, New York 17, N. Y. 
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CRCO American Equipment 


for Maximum Juice Recovery 


CRCO — American To- 
mato Washers have pos- 
itive feed and a timing 
that can be controlled to 
a fraction of a minute. 


CRCO Peeling Tables assure 
a constant supply of toma- 
toes, evenly distributed 
across their full width. 


CRCO— American Chopper 
Pumps, consisting of Chop- 
per, Tank and Force-Feed 
Pump, permit more efficient 
heating and a greater re- 
covery of juice ... the best 
method of moving the 
product. 


CRCO—American Extractors 
give from 75% to 90% re- 
covery of juice at capacities 
up to 60 gallons per minute. 
No whipping or beating, 
hence no harmful aereation 
of product. Will not break 
seeds at maximum recovery. 


CRCO— American Pre- 
Haters for chopped to- 
mitoes, pulp or juice 
operate with continuous 
fe d without overheat- 
ing, burning-on or 
sec .rching. Automatic } 
controls take care of all [, 
chinge in volume of 
fl vy or overloads. 
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CRCO-American Equipment throughout the 
Tomato Line will prove to be the most ef- 
ficient and most simple to operate. All units 
are engineered by CRCO toinsure maximum 
output with the minimum use of labor. 
Production records show from 75% to 90% 


juice recovery of the highest quality .. . 


at a lower labor cost. 


Packers who have had years of experience 
tell us that CRCO equipment will do every- 
thing that it is expected to do... and that 
it is impossible to secure such maximum re- 


covery of quality juice by any other method. 


Write For Complete Details 
Or Consult the Nearest 
CRCO Representative 


Company, Incorporated 
NIAGARA FALLS, WY. 
THE BEST OF 
everythin 
FOR THE 


CANNER 


COLUMBUS, WISCONSIN 
NEW WAY DIVISION 


Hanover, Penn. 

CRCO REPRESENTATIVES: A. K. Robins 
& Co., Inc., Baltimore, Md.; Jas. Q. Leavitt 
Ce., Seattle, Wash., and Ogden, Utah; Len- 
festy, Inc., Tampa, Fla.; King Sales & 
Engineering Co., San Francisco, Calif.; L. 
C. Osborn, Harlingen, Texas; Ward Equip- 
ment Sales Co., Chicago, Ill.; E. M. Noel 
Co., Boston, Mass.: W. D. Chisholm, 
Niagara Falls, Canada. 
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“The one with the Continental can orders food. Right now he’s arguing about 
the ration points on canned fruits.” 


Continentalites in service all over the world 
constantly write to us to say that their best, 
and sometimes their only food comes in 


cans. “Thank the canning industry for us,” 
they say. We do so, with a “P.S.” to Conti- 
nental customers that every one of our 4,000 


employees now in the armed forces is an 
extra incentive for breaking production rec- 
ords to supply “C” cans, made right and 
sealed tight, where and when needed. 


CONTINENTAL 


lant 78, 
Awarded to P — 
Chicago 
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EDITORIALS 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


Food Administration) submitted a program for 

the Northeast region, as a basis for a nation-wide 
plan for moving volume surplus food into consumption 
through established trade channels. It covers all the 
features that have long been discussed, and with which 
you are familiar, down to the guarantee covering the 
sale, but here it introduces a new note, and a good one. 
You’ll pick it up quickly enough. We quote the words: 


ARBITRATION—Recently WFA (War 


“Tf in the opinion of the purchaser, merchandise 
on arrival is not in accord with the specifications 
of the offering, immediate re-examination by O.D. 
(Office of Distribution) inspectors will be made 
and final adjustment will be considered on the 
basis of their findings. In the event that buyers 
object to such decision, or that inspection cannot 
be made by O.D., the Regional Director will 
appoint a committee of arbitration consisting of a 
representative of the Office of Distribution, a rep- 
resentative of a national manufacturers’ associa- 
tion for the particular commodity, and a repre- 
sentative of a national distributors’ association or 
similar type of organization. The decision of the 
arbitration committee will be final and binding on 
»oth parties.” (The Italics are ours.) 


‘Inder the present methods of pricing and selling 
carned foods we anticipate that there will be a great 
de:| of work for Arbitration Committees, and here is 
gi\ -n an ideal set-up for such committees, because all 
int rests are covered completely, and with no en- 
tai sling alliances. 

nder the present feverish demand for canned 
fo: 's, and the desire of buyers to possess the goods 
wi iout too much attention to the fine points of quality, 
we had thought that there would be little if any 
qu bling, or in other words cause for arbitration. But 
ali ady we know of cases of dispute; so we have not 
ha_ to wait until the war impetus has passed to witness 
th deluge of disputes between buyer and seller as to 
th quality claimed, and of course, the resultant pric- 
in’ In the free for all, with no holds barred, where 
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the canner claims a quality, and the accompanying 
price, and the buyer exercises his right of opinion in 
opposition, it was not hard to foresee innumerable 
cases for the arbitrators, but we thought this would 
wait until the post-war normal marketing. When that 
day comes we will all see more clearly what has been 
done to the canned foods market in blocking OPA. 


And this must not be taken to imply that the canners 
deliberately up-grade their products, as is now too 
generally implied. Anyone at all familiar with canned 
foods marketing over the years, knows where the up- 
grading took place. And, if you cannot immediately 
put your finger on it, examine the cause for the objec- 
tion to the use of U. S. Standards, and to a somewhat 
less extent the objectors to the statement of the grade 
on the label. Their tribe is numerous, and canners 
are not wholly ignorant of it. But they are awfully 
fearful of them, even more so than they are of offend- 
ing the consuming public, which feels it has a right 
to such information. 


THE HUMAN MACHINE—“The most important 
post-war problem is the need for considering the 
human machine and of improving human relation- 
ships,” Carle C. Conway, chairman and president of 
Continental Can Company, Inc., declared at Milton, 
Pa., in addressing a conference on post-war planning 
sponsored by the Chef Boiardi Food Product Co. 


“Learning how to run the human machine better is 
the real challenge of the future,” he said. “We in 
industry must see to it that we operate the human 
machine better than we have the material machine. 


“In the future, we must clear the green light for 
the human machine. We must reduce the depressive 
limitations on incentive earnings of either the workers, 
the managers or the owners. 


“Nothing must stand in the way of efficiency, lower 
costs and greater earnings for one and all. For after 
all, efficiency lowers costs, lowers prices, enabling more 
people to buy more things, is the only way to increase 
the standard of living.” 
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THE LABOR RESPONDED—The War Manpower 
Commission on September 14, 1944, reported: Despite 
shortages of workers who are a part of the normal 
rural labor market, the 1944 crop of small fruits and 
vegetables is being packed with little or no loss due 
to manpower factors, Paul V. McNutt, Chairman of 
the War Manpower Commission said. 

Attributing the saving of many millions of tons of 
the 1944 crop worth millions of dollars to a “rebirth of 
the community spirit of frontier days which helped to 
conquer the wilderness,” the WMC chairman said that 
food processing plants have been able to squeeze 
through the season so far because tens of thousands of 
persons not normally in the labor market have volun- 
teered their services. 

“In face of manpower shortages, men, women, and 
youth have responded to the call of the United States 
Employment Service to assist food processing plants 
packing the 1944 crops,” the WMC chairman said. 
“Wives of business men, grandmothers and even busi- 
ness men themselves have gone to work at such humble 
tasks as peeling tomatoes, paring peaches or inspect- 
ing peas, with the result that today there has been 
very little loss of fruits and vegetables due to labor 
shortages.” 

Mr. McNutt said that in hundreds of communities, 
housewives have responded to the call of USES for 
workers in canning plants. Typifying the community 
spirit responsible for saving a large part of the crop 
this year, he pointed out that in one Pennsylvania com- 
munity, a housewife—in Paul Revere fashion—every 
day rides a horse from house to house recruiting 
women for part time work in canning plants. She 
helped to save many tons of fruits and vegetables. 

“Without volunteer help, canning plants would not 
have been able to pack this year’s yield of peas, beans, 
corn, berries and other foods which must be packed,” 
said Mr. McNutt. 

With the canning season now at its height, there are 
relatively few spots in which there are critical man- 


power shortages; because volunteer labor has re- 
sponded in sufficient numbers. In California, limited 
amounts of labor are needed, he said for the packing 
of peaches. Similarly, he said, there is a critical short- 
age of labor for food processing in Washington and 
Oregon. 

The weather,, Mr. McNutt said, will have a lot to do 
with the amount of manpower needed in the east. If 
the weather is cool, less labor will be needed to pack 
the tomato crop. If it gets hot then labor will have 
to be rushed to many canning plants to prevent undue 
spoilage. 

Mr. McNutt said that one of the reasons for the need 
for community action in getting the job of food pro- 
cessing done this year is the smaller number of sea- 
sonal workers available. Many seasonable workers 
are now employed in war production industries. 
Shortages of transportation has prevented others from 
following the crops. 


In addition to community volunteers others have 
helped, he said. Prisoners of war are being employed 
on some of the heavier jobs that women can’t do in 
canning plants in some 15 states. High school boys 
and girls by the tens of thousands have gone into 
cannery jobs. Now that school is about to begin, some 
communities will face local labor shortages in food 
processing. In other communities, Mr. McNutt said, 
schools are delaying opening until youth can be spared 
from their summer jobs in the canning plants. 

Processors during the year, Mr. McNutt reported, 
spent large sums in housing for prisoners of war and 
for Barbadians who have also been used in canning 
plants, and for transportation of workers from com- 
munity to community. They laid their plans in 
February. WMC, Mr. McNutt said, matched the can- 
ners’ plans with plans for recruiting workers. USES 
offices will continue recruiting for canneries until the 
last pumpkin is packed in the northern States and 
the last fruit and vegetable crop is processed in the 
South, WMC said. 


SOUTHGATE ORDERED TO CEASE 


merchandise in its own name, the respon- 


Office. The labels for such goods are 


R-P VIOLATIONS 


Southgate Brokerage Company, Inc., 
of 249 West Tazewell St., Norfolk, Va., 
has been ordered by the Federal Trade 
Commission to cease and desist from re- 
ceiving and accepting, directly or indi- 
rectly, from any seller, brokerage or 
commissions on its own purchases of 
food products and other merchandise, in 
violation of the Robinson-Patman Act. 


The Commission found that the re- 
spondent maintains branch offices and 
warehouses at Winston-Salem, Charlotte, 
Wilmington and Greensboro, N. C., and 
is engaged principally in the purchase in 
its own name and behalf and for its own 
account of food products and other mer- 
chandise and in the resale of such mer- 
chandise, and that purchases made by 
the respondent in its own name consti- 
tuted approximately 60 per cent of its 
total volume of business. In addition to 
purchases of food products and other 
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dent acts as a broker or sales agent 
representing various sellers of merchan- 
dise. As compensation for its services 
to such sellers, the respondent is paid 
brokerage by its seller principals. The 
Commission stated that this phase of 
respondent’s business operation is not in- 
volved in the present proceeding. 


The Commission found that the re- 
spondent insures the merchandise it buys 
in its own name and at its own expense, 
pays such taxes as may be levied on the 
merchandise, and resells such merchan- 
dise. If the merchandise is lost or 
damaged while in transit from the seller 
to respondent, the respondent files claims 
against the carrier for such loss or 
damage in its own name and for its own 
benefit. The Commission found that the 
respondent’s title to the merchandise it 
purchases is absolute. 

It was also found that the respondent 
owns private trade-marks or brands 
which are registered in the U. S. Patent 
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supplied by Southgate to the packer and 
the packer grants to Southgate broker- 
age upon such purchases. 


The Commission found that the re- 
spondent receives brokerage on food 
products and other merchandise  pur- 
chased by it in substantial amounts and 
that, for a number of years, it has re- 
ceived and accepted from the sellors of 
such food products and other me:chan- 
dise brokerage or allowances an dis- 
counts in lieu of brokerage, in vi«'ation 
of the brokerage section of the Rol ‘nson- 
Patman Act. 

The respondent, in connection wh the 
purchase of food products and _ other 
merchandise in commerce, was © dered 
to cease and desist from receiv’ ig 
accepting from any seller, direc 'y o 
indirectly, anything of value as b-oker- 
age or any commission, compen ation, 
allowance or discount in lieu tereof 
upon purchases made for respo: <ent’s 
own account. 
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CANNED CORN 


PRICES ESTABLISHED 


FPR 1, Supplement 7, Amendment 9, Effec- 
tive September 18, Sets Maximum Prices 
for the 1944 Packs in Six Areas 


Maximum prices for the 1944 pack of 
canned corn are contained in Appendix 
F of Section 15, of Supplement 7 to Food 
Products Regulation 1, effective Septem- 
ber 18, 1944, issued by the Office of Price 
Administration. 


COMPUTING THE CEILING 


The permitted increases and the price 
ranges for No. 2, No. 10 cans and No. 2 
Vacuum cans, shown in Table 3, may be 
used by canners to establish their 1944 
gross ceiling price for any item listed, 
provided sales were made during the 
base period and a base price can be 
established. The gross ceiling price will 
be computed by adding the permitted 
increase to the base price which is the 
weighted average selling price for the 
first 60 days after the beginning of the 
1941 pack. If the result of this addition 
gives a figure that comes within the 
appropriate price range, no adjustment 
is necessary. If, however, it is higher 
than the upper limit of the price range, 
it must be adjusted to the highest price 
of the range; if lower, it may be ad- 
justed to the bottom price of the range. 


SUBSIDY DEDUCTIONS 


Maximum prices on Government sales 
will be 96 per cent of the gross ceiling 
price as established above. Maximum 
prices at which canners may sell to the 
civilian trade will be 8 cents a dozen 
lower for No. 2’s, 6 cents a dozen lower 
for No. 2 vacuum and 42 cents per dozen 
lower for No. 10’s than the gross ceil- 
ings. These figures represent the sub- 
sidy payments that may be claimed on 
civilian sales made after the effective 
date of this amendment. 


If a canner made no sales of canned 
corn during the base period, his gross 
ceili» price will be the midpoint of the 
price range for each item. The exact 
figur s will be shown in tables appearing 
in th complete Appendix. 


ONVERSION PROCEDURE 


If canner sold some but not all items 
of c: ned corn during the base period, 
he n y fill in the blanks in his price list 
by « versions from prices he can estab- 
lish. In making such conversions the 
step: :o be taken in figuring maximum 
4 should be made in the following 
orde 


(1. Convert for container size; (2) 
add ie permitted increase specified in 
Tab! 3 for the variety, style of pack, 
and ade sold in the base period; (3) 


TABLE 3. PERMITTED INCREASES AND PRICE RANGES PER DOZEN CONTAINERS FOR 
PROCESSORS OF PACKED SWEET CORN WHO MADE SALES DURING THE BASE PERIOD 


Fancy Extra Standard Standard 
Permitted Price Permitted Price Permitted Price 
Area, variety, and style of pack increase ranges increase ranges increase ranges 
No, 2 CANS 
Area 1 . 
Golden—Cream $0.30  $1.22-$1.34 $0.27 $1.13-$1.25 $0.24 $1.06-$1.16 
White, other than Evergreen and 
Narrow grain—Cream 1.22- 1.34 29 1.13- 1.25 -26 1.06- 1.16 
Evergreen & Narrow grain—Cream...... 32 1.12- 1.24 -29 1.03- 1.15 -26 1.01- 1.11 
All varieties—Whole .29 1.27- 1.35 1.21- 1.29 .23 1.14- 1.20 
Area 2 
Golden—Cream 1.28- 1.44 1.16- 1.28 1.09- 1.21 
White, other than Evergreen and 
Narrow grain—Cream 1.28- 1.44 31 1.16- 1.28 29 1.09- 1.21 
Evergreen & Narrow grain—Cream...... .34 1.18- 1.34 31 1.06- 1.18 -29 1.04- 1.16 
All varieties—Whole .38 1.40- 1.54 35 1.31- 1.41 1.24- 1.34 
Area 3 
Golden—Cream 27 1.24- 1.34 24 1.12- 1.22 21 1.02- 1.12 
White, other than Evergreen and 
Narrow grain—Cream 29 1.24- 1.34 .26 1.12- 1.22 1.02- 1.12 
Evergreen & Narrow grain—Cream...... 29 1.14- 1.24 26 1.02- 1.12 .23 -97- 1.07 
All varieties—Whole grain.........0......00 31 1.33- 1.43 .29 1.20- 1.30 .26 1.12- 1.22 
Area 4 
Golden—Cream 32 1.23- 1.35 .28 1.12- 1.20 -25 1.04- 1.12 
White, other than Evergreen and 
Narrow grain—Cream .34 1.23- 1.35 .30 1.12- 1.20 .27 1.04- 1.12 
Evergreen & Narrow grain— Cream... .34 1.13- 1.25 .30 1.02- 1.10 .27 -99- 1.07 
All varieties—Whole 1.37- 1.49 35 1.25- 1.33 1.19- 1.27 
Area 5 
Golden—Cream 36 1.43- 1.57 33 1.34- 1.44 .30 1.25- 1.35 
White, other than Evergreen and 
Narrow grain—Cream 38 1.43- 1.57 1.34- 1.44 .32 1.25- 1.35 
Evergreen & Narrow grain—Cream...... .38 1.33- 1.47 35 1.24- 1.34 32 1.20- 1.30 
All varieties—-Whole 1.57- 1.67 42 1.51- 1.61 1.46- 1.56 
Area 6 
Golden—Cream 27 1.24- 1.34 -24 1.12- 1.22 21 1.02- 1.12 
White, other than Evergreen and 
Narrow grain—Cream -29 1.24- 1.34 1.12- 1.22 .23 1.02- 1.12 
Evergreen & Narrow grain—Cream...... -29 1.14- 1.24 -26 1.02- 1.12 23 -97- 1.07 
All varieties—Whole grain................008 31 1.33- 1.43 .29 1.20- 1.30 26 1.12- 1.22 
No. 10 CANS 
Area 1 
Golden—Cream 1.55 6.30- 6.90 1.39 5.83- 6.45 1.24 5.47- 5.99 
White, other than Evergreen and 
Narrow grain—Cream ...........cccceesseeee 1.65 6.30- 6.90 1.50 5.83- 6.45 1.34 5.47- 5.99 
Evergreen & Narrow grain—Cream...... 1.65 5.78- 6.40 1.50 5.31- 5.93 1.34 5.21- 5.73 
All varieties—Whole grain...............c008 1.48 6.45- 6.87 1.32 6.16- 6.56 1.17 5.80- 6.10 
Area 2 
Golden—Cream 1.65 6.60- 7.42 1.50 5.98- 6.60 1.39 5.62- 6.24 
White, other than Evergreen and 
Narrow grain—Cream  .........cccccsscecssesees 1.75 6.60- 7.42 1.60 5.98- 6.60 1.50 5.62- 6.24 
Evergreen & Narrow grain-——Cream...... 1.75 6.09- 6.91 1.60 5.47- 6.09 1.50 5.37- 5.99 
All varieties—-Whole grain... 1.93 7.13- 7.83 1.78 6.67- 7.17 1.68 6.30- 6.82 
Area 3 
Golden—-Cream 1.39 6.39- 6.91 1.24 5.78- 6.30 1.08 5.26- 5.78 
White, other than Evergreen and 
Narrow grain—Cream .. 1.50 6.39- 6.91 1.34 5.78- 6.30 1.19 5.26- 5.78 
Evergreen & Narrow grain—Cream...... 1.50 5.88- 6.40 1.34 5.26- 5.78 1.19 5.00- 5.52 
All varieties—Whole grain...........0..0 1.58 6.77- 7.27 1.48 6.11- 6.61 1.32 5.70- 6.20 
Area 4 
Golden—Cream 1.65 6.35- 6.97 1.44 5.77- 6.19 1.29 5.37- 5.77 
White, other than Evergreen and 
Narrow grain—Cream ........ccccscceeeeees 1.75 6.35- 6.97 1.55 5.77- 6.19 ° 1.39 5.37- 5.77 
Evergreen & Narrow grain-—Cream...... 1.75 5.83- 6.45 1.55 5.26- 5.68 1.39 5.10- 5.52 
All varieties—Whole grain..............0068 1.99 6.69- 7.58 1.78 6.36- 6.76 1.63 6.06- 6.46 
Area 5 
Golden—Cream 1.86 7.38- 8.10 1.70 6.91- 7.43 1.55 6.45- 6.97 
White, other than Evergreen and 
Narrow grain—Cream  .........ccccccscceseeees 1.96 7.38- 8.10 1.81 6.91- 7.43 1.65 6.45- 6.97 
Evergreen & Narrow grain—Cream...... 1.96 6.86- 7.58 1.81 6.39- 6.91 1.65 6.19- 6.71 
All varieties—Whole grain........... 2.29 7.99- 8.49 2.14 7.69- 8.19 1.99 7.43- 7.93 
Area 6 
Golden—Cream 1.39 6.39- 6.91 1.24 5.78- 6.30 1.08 5.26- 5.78 
White, other than Evergreen and 
Narrow grain —Cream  ..........cccccesesseeeeee 1.50 6.39- 6.91 1.34 5.78- 6.30 1.19 5.26- 5.78 
Evergreen & Narrow grain-—Cream...... 1.50 5.88- 6.40 1.34 5.26- 5.78 1.19 5.00- 5.52 
All varieties—Whole grain... 1.58 6.77- 7.27 1.48 6.11- 6.61 1.32 5.70- 6.29 
No. 2 VACUUM CANS 
Area 1—All varieties, Whole grain. 27 1.20- 1.28 24 1.14- 1.22 21 1.07- 1.13 
Area 2—All varieties, Whole grain 35 1.30- 1.44 33 1.22- 1.32 31 1.15- 1.25 
Area 3—All varieties, Whole 29 1.31- 1.41 27 1.19- 1.29 24 1.11- 1.21 
Area 4—All varieties, Whole grain........ 36 1.35- 1.47 33 1.22- 1.30 -30 1.16- 1.24 
Area 5—All varieties, Whole i 42 1.48- 1.58 .39 1.27- 1.37 .36 1.21- 1.31 
Area 6—All varieties, Whole 29 1.31- 1.41 .27 1.19- 1.29 24 1.11- 1.21 
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convert for variety and style of pack; 
(4) convert for grade; (5) apply the 
limitation of the price range; (6) con- 
vert for container type and size; (7) 
subtract subsidy payable per unit of the 
finished product for sales to purchasers 
other than Government Procurement 
agencies. 


When converting for size of container 
the following conversion factors are to 
be used: Cream style—No. 10’s at 5.16 
times No. 2’s; No. 303’s at .89 times No. 
2’s. Whole kernel—No. 10’s at 5.09 
times No. 2’s; No. 303’s at .87 times No. 
2’s and No. 2 vaccum at .94 times No. 2’s. 


The conversion from tin to glass con- 
tainers must be made in the 1944 prices 
and not in the base period prices. Even 
though a processor sold corn in glass 
during the base period he must first con- 
struct a 1944 ceiling for the item packed 
in tin and then apply the appropriate 
conversion factor. The maximum price 
for No. 308 glass is 15 cents per dozen 
higher than the ceiling for No. 303 cans. 


The price tables in this appendix ap- 
ply only to the pricing of sweet corn 
although the regulation covers all packed 
corn. If a canner packs field corn or a 
mixture of field and sweet corn, he must 
apply to the OPA for an _ individual 
authorization of a maximum price in ac- 
cordance with Section 10 (d). 


Canners when calculating their gross 


ceiling prices should be careful to use 
the permitted increases and price ranges 
shown for the area in which the corn 
was packed. These areas are as follows: 


AREAS 


1. Maine, Massachusetts, New Hamp- 
shire, Rhode Island, Vermont. 


2. Delaware, Maryland, New Jersey, 
New York, Virginia. 


3. Indiana, Michigan, Minnesota, Ohio, 
Pennsylvania, Wisconsin. 


4. Illinois, Iowa, Nebraska. 


5. Idaho—following counties (Bonner, 
Boundary, Kootenai, Benewah, Shoshone, 
Latah, Clearwater, Nez Perce, Lewis, 
Idaho, Adams, Valley, Washington, Pay- 
ette, Gem, Canyon, Boise, Ada, Elmore, 
Owyhee, Camas, Gooding, Lincoln, Mini- 
doka, Jerome, Twin Falls, and Cassia), 
Utah—following counties (Box Elder, 
Cache, Weber, Davis, Morgan, Salt Lake 
and Utah), Oregon and Washington. 


6. All other States and counties in 
Idaho and Utah not included in Area 5. 


Tables 3 and 7 of the Appendix are 
reproduced. Tables 1, 2, 4, 5, 6 and 8 
are omitted since the subject matter has 
been covered in the foregoing discussion. 


TABLE 7. GRADE DIFFERENTIALS--DIFFERENCES BETWEEN SUCCESSIVE GRADES 
(Per Dozen Containers) 


In each case in figuring prices based on grade differentials, if the processor has base prices for both 
a higher and lower grade than the item being priced, he shall use the differential between the item being 
priced and the lower grade, except that Substandard shall not be used as the lower grade. (For example, 
if the processor has base prices for both Fancy and Standard grades and now wishes to price Extra 
Standard, he takes the difference between Extra Standard and Standard.) 


Fancy and Ex. Stand. Stand. and 
Area, variety, and style of pack Ex. Stand. and Stand. Sub.-Stand, 
No. 2 CANS 
Area 1 
Golden—Cream $0.09 $0.08 $0.10 
White, other than Evergreen and Narrow grain—Cream.............. .09 .08 -10 
Evergreen & Narrow grain—Cream -09 -03 10 
All varieties—Whole grain .06 -08 .10 
Area 2 
Golden--Cream 14 10 
White, other than Evergreen and Narrow grain—Cream.............. 14 07 10 
Evergreen & Narrow grain—Cream 14 .02 10 
All varieties—Whole grain 07 
Area 3 
Golden—-Cream 
White, other than Evergreen and Narrow grain—Cream.............. 3 .10 10 
Evergreen & Narrow grain—Cream 12 -05 10 
All varieties—-Whole grain 13 -08 10 
Area 4 
Golden—Cream 13 -08 10 
White, other than Evergreen and Narrow grain-—-Cream.............. 13 08 10 
Evergreen & Narrow grain--Cream 13 .03 
All varieties—Whole grain 14 06 
Area 5 
Golden—Cream -09 10 
White, other than Evergreen and Narrow grain -Cream.............. | -09 -10 
Evergreen & Narrow grain-—-Cream -04 10 
All varieties—Whole grain -06 .10 
Area 6 
Golden—-Cream 12 -10 
White, other than Evergreen and Narrow grain—Cream.............. 12 10 10 
Evergreen & Narrow grain-——-Cream 12 
All varieties—-Whole grain 13 -08 10 
No. 10 CANS 
Area 1 
Golden—-Cream Al -50 
White, other than Evergreen and Narrow grain—Cream.............. 46 Al -50 
Evergreen & Narrow grain—Cream AT -50 
All varieties—-Whole grain .30 Al 50 
Area 2 
Golden—Cream 72 36 50 
White, other than Evergreen and Narrow grain—Cream............ -72 36 50 
Evergreen & Narrow grain—Cream 10 -50 
All varieties—-Whole grain -56 
Area 3 
Golden—Cream -61 52 .50 
White, other than Evergreen and Narrow grain-—Cream.............. 61 52 -50 
Evergreen & Narrow grain—-Cream -62 -26 
All varieties—Whole grain 66 Al -50 
Area 4 
Golden—Cream 68 41 -50 
White, other than Evergreen and Narrow grain—Cream............. .68 Al .50 
Evergreen & Narrow grain—Cream .67 16 -50 
All varieties—Whole grain 30 -50 
Area 5 
Golden—Cream 57 46 50 
White, other than Evergreen and Narrow grain—Cream............ -57 46 -50 
Evergreen & Narrow grain—Cream 57 20 
All varieties—Whole grain .30 
Area 6 
Golden—Cream -61 52 50 
White, other than Evergreen and Narrow grain—Cream............ 61 52 50 
Evergreen & Narrow grain—-Cream .62 26 
All varieties—Whole grain 66 Al 50 
No. 2 VACUUM CANS 
Area 1—All varieties, Whole grain .06 .08 10 
Area 2—All varieties, Whole grain .07 10 
Area 3—All varieties, Whole grain 12 .08 10 
Area 4—All varieties, Whole grain .06 10 
Area 5—All varieties, Whole grain 21 .06 10 
Area 6—All varieties, Whole grain 12 .08 10 
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WATCHING WASHINGTON 


CJMMING ANSWERS BOWLES. 


ia a twelve page letter addressed to 
Congressman Cannon, Howard T. Cum- 
mig, Chairman of the OPA Fruit and 
Vevetable Industry Advisory Committee, 
and Chairman of NCA Planning Com- 
mittee, this week charged that OPA Ad- 
ministrator Bowles in his recent letter 
to Congressman Cannon concerning 
AMA Grading made “a great many mis- 
statements of fact’ and that “an ap- 
parent attempt to malign the entire 
industry” was made. Mr. Cumming 
stated in effect that there was plentiful 
evidence that controls were effective in 
1942 when commercial grades were used 
for price control. He stated that com- 
mercial and AMA grades are not the 
same and that Congressional hearings on 
the subject resulted in the establishment 
of the ban on the use of AMA grades. 


POINT VALUE OF RATIONED 
FOODS SHARPLY INCREASED 


Because of sharply increased point 
buying power in the hands of house- 
wives resulting from the removal from 
rationing of many processed foods, Ad- 
ministrator Chester Bowles of the Office 
of Price Administration Sept. 17 an- 
nounced higher point values for items 
which are still rationed. 

The new point values, which will be 
used until the end of the rationing on 
September 30, apply to canned and bot- 
tled fruits, four fruit and vegetable 
juices, canned tomatoes, catsup and chili 
sauce, 

With few exceptions, the new point 
values are approximately double their 
former values. For example, peaches, 
pears and pineapple, which had an old 
point value of 43 points for a No. 2% 
can, have been increased to 80 points per 
can. Pineapple juice was increased from 
25 t 50 points for the No. 2 (18-ounce) 
can. However, tomatoes, which had a 
valu. of 5 points for a No. 2 can, were 
incr ised to 20 points. 


NDUSTRY DISAPPROVES 
RATION MOVE 


A a meeting this week the Canners’ 
Rat aing Advisory Committee and the 
Dis' butors’ Point Value Committee 
disa roved the Administration’s action 
naoving canned vegetables from the 
rati ing program. The Canners’ Com- 
mitt » adopted the following Resolution: 
e Canners’ Rationing Advisory 
Com ittee does not understand the basis 
onw ‘ch or approve the manner in which 
the cent action of removing the major 
vege bles from the list of rationed foods 
has cen taken, or reconcile the incon- 
Sistc cies which this action shows with 
the eory and practice of rationing 
Whic has been followed heretofore. 


Considering the fact that the Govern- 
ment has decided to discontinue the ra- 
tioning of the principal varieties of 
canned vegetables it is the consensus of 
this committee that the small volume of 
the remaining items does not warrant the 
continuation of rationing the limited 
balance. 

We believe that action with reference 
to rationing processed foods, fruits and 
vegetables, is now based on information 
on which the canners’ committee is ig- 
norant and without questioning the 
validity of such information the com- 
mittee feels that it can no longer con- 
tribute anything of value to this pro- 
gram.” 

The Distributors’ Committee recom- 
mended: 


“The figures submitted to us show a 
short overall supply of major fruits and 
this committee recommends point values 
on peaches, pineapple, pears, mixed 
fruits and a lower value on apricots, 
leaving all other fruits point-free. 


Vegetables—The figures of short sup- 
ply indicate rationing needed on peas, 
corn and tomatoes and all other vege- 
tables point-free. 


Juices — Fruit and vegetable — pine- 
apple juice should be the only one 
rationed. 

Special Products—Tomato catsup and 
chili sauce reduced to zero. Not an im- 
portant item and used by a minimum of 
people. 

General Remarks—The recommenda- 
tions we have made are in line with 
those made by this committee in the past 
several months. 

We believe this will give a stream- 
lined, simplified program acceptable to 
the consumer and place a minimum bur- 
den on the distributors. 

This plan will effectively provide dis- 
tribution of essential foods.” 


CEILINGS FOR CRANBERRIES 


OPA September 16 gave advance no- 
tice that ceilings would be established for 
Cranberries, both for fresh use and for 
processing, which when issued will be- 
come effective on the same day both at 
shipping points and in wholesale mar- 
kets. Thus wholesalers will be subject 
to the ceilings on Cranberries bought at 
uncontrolled prices as well as_ those 
bought after price control goes into ef- 
fect. Dollar and cent distributive mark- 
ups will be provided the same as for 
other fresh fruits and vegetables. Prices 
of Cranberries sold for processing are 
expected to be controlled by setting ceil- 
ings that will reflect $20.00 per standard 
barrel to the grower. The ceilings will 
be high enough, OPA said, to compensate 
for a small crop, which the Department 
of Agriculture estimates at about 66 per 
cent of normal. 
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SUBSIDIES FOR FROZEN 
VEGETABLES 
Peas, Snap Beans, and Corn Included in 
Directive to WFA and OPA 

A directive from Economic Stabiliza- 
tion Director Fred M. Vinson to the Of- 
fice of Price Administration and the War 
Food Administration, provides for a sub- 
sidy program, similar to the one now in 
effect on certain canned vegetables, for 
quick frozen green peas, snap beans, and 
sweet corn. The purpose is to enable 
freezers to pay support prices to growers 
of the specified vegetables covered, and 
to pack and distribute these products 
under civilian price regulations. 

Copies of the contract forms, rate of 
payments, schedule of support prices, 
and other details concerning the opera- 
tion of the program will be mailed freez- 
ers, WFA officials said. The Vinson di- 
rective states: 

1. The Office of Price Administration 
is hereby authorized and directed: 

(a) To establish maximum prices for 
sales of the 1944 pack of frozen snap 
beans, sweet corn, and green peas to 
purchasers other than Government pro- 
curement agencies which are computed 
on the basis of the resale prices of the 
1943 purchase and resale program of the 
Commodity Credit Corporation. 

(b) To establish maximum prices for 
sales of the 1944 pack of frozen snap 
beans, sweet corn, and green peas to 
Government procurement agencies which 
are computed on the basis of the 1944 
grower support prices per ton, by area, 
announced by the War Food Administra- 
tion for these vegetables for freezing. 

2. The War Food Administration is 
hereby authorized and directed to absorb, 
by use of the Commodity Credit Corpora- 
tion’s funds, the difference, by area, be- 
tween the resale prices of the 1943 pur- 
chase and resale program of the Com- 
modity Credit Corporation and the 1944 
grower support prices per ton, announced 
by the War Food Administration for 
snap beans, sweet corn, and green peas 
for freezing, with respect to the quanti- 
ties of these vegetables used in producing 
the portion of the 1944 pack of frozen 
vegetables sold to purchasers other than 
Government procurement agencies. 


PEA PRICE CORRECTIONS 

OPA has issued corrections to Pea 
prices as established by Amendment 2 to 
Supplement 7 of FPR 1, as follows: 

In Area 5 the price range for No. 2 
Standard No. 5 sieve and up Sweet Peas 
should be $1.11 to $1.25. 

Under Table 4, Area 2, the price of 
blends of more than two sieve sizes of 
Extra Standard Alaska Peas in No. 10 
cans should be $7.57 for processors who 
were not in business in 1941 or who 
made no sales during the base period. 


(Please turn to page 21) 
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GRAMS of INTEREST 


“A” AWARDS FOR 
ACHIEVEMENT 


More than 200 have been given to 
food processing plants, large and small, 
WFA announces in observing the first 
anniversary of the “A” award program, 
September 18. Commenting on the anni- 
versary, Lee Marshall, WFA’s Director 
of Distribution, paid tribute to the food 
processors and to the important role 
they have played in providing food to 
servicemen overseas, to our allies, and 
other war claimants, as well as to U. S. 
civilians. 


MORE “A” AWARDS 


In recognition of outstanding perform- 
ance in the processing of food, the War 
Food Administration achievement “A” 
award will be presented to the following 
food processing plants at ceremonies 
which are being arranged: 

Maine—R. J. Peacock Canning Co., 
three plants, one at Eastport and the 
Lubee and Union plants at Lubec; B. H. 
Wilson Fisheries, Eastport. 

New York—American Processing Com- 
pany, New York; The Quaker Maid 
Company, Inc., Brockport. 

California—C. L. Dick and Co., San 
Jose. 

Idaho—The Amalgamated Sugar Co., 
Burley. 


NEW PROCESSING PLANT 


The G.L.F. Farm Products, Inc., an 
affiliate of Grange League Federation of 
Ithaca, New York, plans the establish- 
ment of a modern food processing plant 
at Batavia, New York, at an estimated 
cost of more than $500,000, including 
machinery and equipment. 


FROZEN FOODS COMMITTEE 
MEETING 


The Frozen Fruits and Vegetables In- 
dustry Advisory Committee at a meeting 
with WFA and other Government offi- 
cials in Washington, D. C., September 11 
and 12, discussed ways and means of 
handling this year’s large output of 
frozen fruits and vegetables with the 
limited amount of freezer cold storage 
space now available throughout the 
country. Industry representatives dis- 
cussed methods of minimizing their stor- 
age requirements, and Government rep- 
resentatives made suggestions for finding 
available space that would not be needed 
for handling wartime shipments of food. 


HARBAUER OFFICIAL DEAD 


Emil Schragenheim, 57, Assistant to 
the President of The Harbauer Com- 
pany, Toledo, Ohio, packers of Tomato 
Products and Condiments, died Septem- 
ber 4 after a brief illness. He had been 
with The Harbauer Company for 32 
years. 
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PENNSYLVANIA CANNERS 
100 PER CENT CERTIFIED 


Secretary Bill Free of the Pennsyl- 
vania Canners Association says that 
Clyde A. Zehner, State AAA Chairman, 
has furnished him with a list that indi- 
cates 100 per cent certification of Penn- 
sylvenia canners. 


GMA PLANS MEET 


Grocery Manufacturers of America 


will hold its annual meeting at the 
Waldorf-Astoria, New York, November 
20 and 21. 

The program is expected to deal 
largely with industry postwar planning, 
including expansion of the association’s 
public relations program. 


PICKLE PACKERS TO MEET 


The Fall Meeting of the National 
Pickle Packers Association will be held 
at the Bismarck Hotel, Chicago, on 
Wednesday, October 18, according to a 
decision of the Board of Directors at 
their meeting this month. The Board 
will recommend to the Association that 
the preparations for meeting conditions 
during the post-war period be continued 
for another year. With the Government 
taking 40 per cent of the industry’s an- 
nual pack of pickles, leaders believe it 
will be necessary to make an intelligently 
planned effort to recover that part of 
the consumer’s dollar formerly expended 
for pickles. 


FLORIDA CITRUS PACK 


Musing over figures C. C. Rathbun, 
Secretary of the Florida Canners Asso- 
ciation finds that enough Citrus Juice 
and Segments were canned in Florida 
during the past season to fill 10,000 rail- 
way tank cars, or to make up 200 trains 
of 50 cars each. Putting the season’s 
output into No. 2 cans and laid end to 
end they would reach around the world 
twice, he said. Nearly 100 million gal- 
lons went into 743,352,144 No. 2 cans, he 
reports, and brought the industry an 
approximate 82 million dollars. The 
30,973,006 case pack required 29,969,799 
boxes of fruit. 


MRS. GEORGE SHAW DEAD 


Mrs. Emily Shaw, wife of George 
Shaw, former Business Manager of “The 
Canner,” died August 29 at Pasadena 
California, where she and Mr. Shaw 
have lived for the past ten years. Her 
husband and son survive her. Mrs, 
Shaw had many friends in the canning 
business as she was a frequent visitor 
at national conventions during the first 
quarter of the Century. 


ALASKA FISH CANNERY BURNS 


The plant and buildings of the 
New England Fish Company, Cordova, 
Alaska, was burned on September 9 with 
an estimated loss of $500,000. Most of 
the belongings of employes and _fisher- 
men were lost when their bunk houses 
were destroyed. There was very little 
lost in canned Salmon, as most of this 
season’s pack had been shipped to 
Seattle. 


WASHBURN-WILSON SEED COMPANY GETS AWARC 
The War Food Administration’s Achievement “A” Award was preser °d to 
Washburn-Wilson Seed Company, Moscow, Idaho, at ceremonies held on Septe» ber 6 
at Moscow. The presentation was the first made to a pea and bean processing »lant. 
In the picture above holding the flag on the left is Captain John Ball (SC) / the 
U. S. Navy Supply Depot in Spokane, and on the right is Herman N. Wilson, ?rest- 


dent and founder of the company. In tribute to the occasion, “The Daily Idak-nian 


devoted an entire issue of eight pages, giving the program and the story beh‘ d the 
presentation. Local merchants and other business houses used extensive adve ‘ising 


space to extend their congratulations. 
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Brake Fluid 


puts on 
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VER since the introduction of 

hydraulic brakes, the cans in 
which Lockheed Hydraulic Brake Fluid 
is packed have been a familiar sight 
to American motorists. 


But now, for service with the fight- 
ing forces, Lockheed Hydraulic Brake 
Fluid has donned “battle dress’... 
and is being shipped in olive drab 
containers for use in jeeps, command 
cars, and other motor vehicles. 


The cans look entirely different... 
but they are the same in one impor- 
tant respect. For they are both made 
with the same care...by the same 
Crown organization! For as Crown 
served the Wagner Electric Corpora- 
tion of St. Louis in days of peace, 
Crown serves them now when so much 
of their output of Lockheed Hydraulic 
Brake Fluid goes to war! 


CROWN CAN COMPANY 
NEW YORK e PHILADELPHIA 
Division of Crown Cork and Seal Company 
BALTIMORE, MD. 
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DEHYDRATED FOODS IN THE POST WAR 


Looking ahead as seen by Laboratory study—Cost and quality governing factors 
Considerations as seen by—Better Protits. 


This column has always been in the 
foreground, among those written espe- 
cially for canners, in pointing out the 
possibilities of newer competition taking 
the place of canned foods in the con- 
sciousness of housewives, while canned 
foods might suffer in consumer demand. 
It wishes to be equally as prompt in com- 
menting on reports that from a practical 
standpoint, competition feared at first 
may remain negligible. It seems now as 
if the research department of the Conti- 
nental Can Company in Chicago has 
learned certain facts about the necessary 
packeging of dehydrated foods that may 
allow us to sleep better nights, when 
thinking of competition from dehydrated 
foods. 


Without going into detail concerning 
their findings the conclusions are inter- 
esting. Under the heading “Post-War 
Outlook” we read in the report, “Al- 
though these experiments indicate that 
gas packing in metal containers is the 
best way to pack most dehydrated fruits 
and vegetables, Continental Can Com- 
pany is unwilling to make any predic- 
tions about the extent to which these 
methods will be used after the war. The 
company points out that the current 
heavy demand for various dehydrated 
foods is due to various war conditions, 
such as limited shipping space and the 
shortage of certain materials. When 
these factors are removed, dehydrated 
foods will again have to compete with 
canned and frozen foods on the basis of 
cost, quality and convenience of prepa- 
ration.” 


Of course, costs have always called for 
first consideration when the manufacture 
of any food product has been under- 
taken, and quality has always been de- 
manded as a primary consideration by 
the consumer. Gas packing in metal 
containers will work against any great 
reduction in packaging costs in compari- 
son to packaging of canned foods, and 
quality packers of canned foods are alert 
to the necessity of high quality mainte- 
nance. It seems as if we may as well 
stop worrying about the rapid advance 
in civilian consumer favor of dehydrated 
foods. On the other hand, manufacturers 
who have already gained a _ certain 
amount of consumer acceptance may well 
decide to continue the manufacture of 
brands of dehydrated foods already 
established in the minds of housewives. 
In such cases the usual dealer support 
will have to be given the items else com- 
petitors will gradually introduce their 
foods instead. It will not all be so 
“rosy” with dehydrated foods. 
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FROZEN FOODS 


Right here long time readers of this 
column might reasonably expect the 
column to fall into a strenuous advocacy 
of advertising support of one’s brands. 
This will not be undertaken at this time. 
except to remind readers—frozen foods 
have built up greatly increased manufac- 
turing facilities, that frozen foods have 
kept abreast of latest developments in 
the preparation of their products for the 
market, and that thousands and thou- 
sands of new users have been developed 
for frozen foods in comparison to those 
enjoying them three years ago. The very 
availability of frozen foods when canned 
foods were “over there” in large amounts 
has helped immensely in this. It re- 
mains then for us to decide how we can 
best “perk up” our offerings to meet this 
constantly growing competition. 


The adequate dress, the stage dressing 
of our products, should be our first con- 
sideration after we are decided, as we 
should always be, that quality in the can 
is our primary consideration. In think- 
ing of our labels we ought to think first 
as to whether or not they are as con- 
venient for the housewife and distributor 
alike as they might be. During this 
analysis we ought to remember that large 
amounts of our canned foods will be 
distributed in super markets or retail 
food stores of that type. Countless of 
retail food dealers have been leaning 
through the emergency toward more and 
more self service. Given a lull in busi- 
ness and available materials for remodel- 
ing of retail establishments and more 
and more will turn to self service. For 
this we have already established a defi- 
nite type of labeling and more of it 
should be adopted by many canners. 


I do not refer alone to “Circus type” 
lettering on the label or the “Poster” 
type but I also have in mind the label 
that reads well when the can itself is 
lying on the giant display tables adopted 
by so many super market operators. 
Your label man is best fitted to cover all 
these matters with you completely and 
to advise you accurately as to what 
changes you should make, if any, in your 
present labels in order that they may be 
best fitted to accurately represent you 
and the products they cover. It is evi- 
dent that for one of many the U. S. 
Printing and Lithograph Company as 
evidenced by their color ad in September 
11th issue are ready and willing to help 
you a lot. 


THE CANNING TRADE 


LOOK TO YOUR LABELS 


This article is written early in the 
season for preparing labels for next sea- 
son. Let’s see what we can do toward 
helping ourselves as suggested before we 
order labels again. Not in every case 
will we wish to scrap old and favorite 
label designs, but considerable revamp- 
ing of many will help a lot toward keep- 
ing our products among those accepted 
without question by the housewives of 
America. 

Current cartoons show John Q Public 
practicing before mirrors in saying to 
clerks, salesmen and so on: “Don’t you 
know the war is over?” Others have 
gained passing comment in the daily 
press by supplying a little black book 
in which the one carrying it may note 
the names and addresses of those who 
have been overbearing in their attitude 
toward those needing their goods or ser- 
vices badly during the past three years. 
Take a tip from this and review your list 
of sales representatives, (Brokers), de- 
cide now those who have done an out- 
standing job for you in retaining the 
goodwill of valued customers during try- 
ing times. Retain these by all means but 
do not hesitate about making needed 
changes. Already buying committees 
representing millions of dollars worth of 
business yearly have been visiting prin- 
cipal markets and interviewing leading 
food suppliers. In many instances such 
visits to principal markets have already 
resulted in shipments of goods being in- 
creased from truck to car loads. Maybe 
you have some changing to do in your 
thinking toward certain customers and 
the amounts of goods you should supply 
them even now while stocks are low and 
getting lower. Get right with your trade 
and be sure that you face no hang:-overs 
from the days when you were try ng to 
stretch stocks as far as possible. Keep 
out of the black books of any p:ssible 
needed buyer. 

Hirohito will have to be done i. and 
indeed, as this is written, Hitler; still 
a horrible menace to the lives anc 10pes 
of millions, but God has bles: d us 
greatly in our fortunes of war uring 
the past few weeks. Sooner th: you 
think for, we hope, all these po war 


musts will confront you. Busy + you 
are, pressed as you may be wit! prob- 
lems of man power, packing and 0 On; 
do not delay your constructive p: ¢ war 
planning. The world will not © iange 
overnight, sound merchandisin, and 
sales plans may always be put i: 10 ac- 
tion. Plan now for a bigger and better 


business next year, your sales and -rofits 
will increase as you do! 
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For rnany years we have been 
co-operating with the Pea and 
Lima Bean Canners, furnishing 
efficient hulling equipment to 
meet the needs of today and an- 
ticipating the needs of tomorrow. 


Now another ‘‘tomorrow’’ has 
arrived. Itsneedsare pressing. 
Thesuccess with which the Can- 
ning Industry is meeting these 
needs is proof enough that our 
yesterday’s preparation was and 


will continue to be of much 
help. 


EWAUNEE 


Established 1880 © corporated 1924 


—REEN PEA HULLING SPECIALISTS 
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POST-WAR PLANNING FOR CANNERS 


The best post-war planning you can do today is to 
install improved machinery and equipment which 
will open up bottle necks and gear up all processes 
to a uniform maximum speed. These improvements 
will help you over today’s tremendous peak de- 
mand and prepare your plant for high quality, low 
cost canning for the future. 


FMC CONTINUOUS VEGETABLE PEELER 


Here’s the continuous vegetable peeler which com- 
bines high capacity without excessive waste or 
other disadvantages so often associated with ab- 
rasive peelers. It is properly designed to peel 
various vegetables, rapidly and economically. Yet 
it suprisingly preserves the original shape of the 
vegetable without excessive waste being taken off 
with the peel. Trimming costs are greatly reduced. 


Operators are able to trim approximately twice as 
many vegetables as under former methods. The 
average normal capacity is about 2 tons per hour, 
with slight variations depending upon the type of 
vegetable, method of feeding, etc. . 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, etc. 


Send for 248-page Catalog of FMC 
CANNING EQUIPMENT and plan your 


Plant Improvement Program NOW p—.o02 
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BIG NATIONAL ADVERTISEMENTS 
INCREASE PUBLIC PREFERENCE FOR CANS 


Powerful advertisements in full color are now selling consumers the many 


advantages of cans. 


Every month, about 30,000,000 printed messages are telling nearly every 
family that can read why the can is an ideal container. Watch leading 
Sunday newspapers and the ten great national magazines listed here. 


Publication Circulation 
Ladies’ Home Journal.......... 4,136,747 
3,535,700 
Saturday Evening Post.......... 3,475,822 
Good Housekeeping ............2,690,373 


American Magazine 


Publication Circulation 
Better Homes & Gardens......2,479,448 
American Home 2,363,796 
Look 1,919,130 
Liberty 1,155,727 


OTHER CONTAINER 
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REASONS! 


y 


Vital buying factors revealed by 
consumers in nation-wide home survey 


SAFETY 
Cans are safer — they don’t break, chip, 


split, leak or tear. 


HEALTH PROTECTION 
Food in cans keeps better—and longer. 


QUALITY PROTECTION 
Food in cans is protected from air and 
light—doesn’t discolor or deteriorate, 


CONVENIENCE 
Cans are easier to handle, to store, to open, 
to dispose of. 


ECONOMY 


Cans are less expensive, 


Yes, consumers find more sound 
reasons for preferring the can 
than any other container. Right 
now they’re putting up with war- 
time substitute packages. But 
they'll hail the day when cans are 
back and they can again buy their 
favorite brands in the familiar 


steel-and-tin containers. 


CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 
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THE 


CANNED 


FOODS 


MARKE* 


WEEKLY REVIEW 


Weather Threatens the End of Canning— 
The Great Storm (the Hurricane) Did Great 
Damage—Floods in Other Regions—Jobbers 
Want Every Case They Can Get—Some 
Canned Peas Released-——Fireworks in D. C. 


PACKING ENDING?—It is too much to 
say that the end of the ’44 canning sea- 
son on principal fruits and vegetables 
is in sight, but the weather of the past 
fortnight, including the big hurricane, 
would seem to point that way. Frequent 
and too heavy rains have been felt in 
most heavy canning centers, up to the 
close of this week, and these are not of 
the benefit they would have been a 
month ago because cool weather, and 
indeed frosts in places, work against 
rather than in favor of prolonged yields. 
Crops will continue to roll in, and can- 
ners will make the most of them, since 
all now see the absolute need for every 
can that can be added to the store. 


For this reason the release of ration 
points on most vegetables—tomatoes ex- 
cepted—even for the short period from 
Sept. 17th to 30th, seems strange to can- 
ners and market students. Evidently the 
intention must be to clear out the 744 
packs, down to a point where again ra- 
tioning will be imposed. But the damage 
to canning crops, and the disappointment 
in many instances, the losses due to a 
shortage of labor, etc., would seem to 
have been reason enough to raise the 
points, not to lower them. 


Reports from the hurricane damage 
have not been numerous, but it will be 
noted that at least one tomato canner, 
in New Jersey, was stopped through the 
destruction of his crop; others along the 
Atlantic coast have had their crops cut 
though as yet they cannot estimate the 
damage; and in that same State, New 
Jersey, the Agr., authorities asked the 
retailers and others to help move the 
crops of apples and peaches which had 
been blown from the trees, before they 
spoiled. And one well known seedsman, 
providing especially tomato seed, in that 
same State, has announced serious dam- 
age to his crop, and he has withdrawn 
from the market. As a sidelight, the 
great Fulton Fish Market, in New York 
City, which would have had about 750,- 
000 lbs. of fish of all kinds on the Mon- 
day following the storm reported but 
232,676 lbs. arriving, and intimated that 
it would be some time before normal 
conditions could be restored, and the 
fishermen able to get back on their job. 
It was also reported from up in New 
England, where the storm turned out 
to sea, that game wardens had been 
asked to care for many strange species 
of birds that had been blown in on the 
storm, some of them from as far away 
as South America. 
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This past week the Potomac valley, 
from West Virginia to the sea and 
around Richmond, had been visited by 
floods, threatening to exceed records of 
the past, and damaged farm crops in all 
that very productive region. 

Out on the Pacific coast, where their 
long, fine cool spell caused fruit to ripen 
slowly, and thus permitted the short 
labor supply to handle it better, exces- 
sively hot weather followed at the be- 
ginning of the month and resulted in 
ripening the peach crop, some of it be- 
fore fully matured; or in other words 
smaller peaches. The result of this is 
that what promised to be a record pack 
of very fine quality has been cut to just 
about what it was last year, for they 
could not handle these small peaches 
without harming the over-all quality. 

Old Dame Nature still holds the reins. 


THE MARKET—Jobbers seem to recog- 
nize these conditions better than some 
market students and so they are out for 
all the canned food stocks they can in- 
duce canners to let them have. Even the 
heavy advance in ration points on canned 
fruits, to 80, has not stopped this urge 
to buy, and seemingly has not stopped 
consumer buying. And this goes for 
vegetables as well, and for all grades. 
With canned fruits and vegetables being 
cleaned out on spots, they can see the 
market hungry for any canned foods by 
the time snow flies, and most assuredly 
before new crops can be produced in 
1945. Canned foods need no market 
boost, but any canner ought to be able 
to see his opportunity, and assuredly not 
worry about any carry overs. 

This week WFA has released the first 
lot of 550,000 cases of canned peas of 
the ’42 and ’43 packs, 2s, 3s and 4s and 
5s mixed. 

Reviewing production and storage, Mr. 
Lee Marshall, Director of Distribution, 
and in answer to the feeling that the 
Government had over-bought to that ex- 
tent, said in an address: 

“As a result, war food stocks have 
been built up to requirements, while at 
the same time, the American civilian 
has had enough food to meet his needs 
and, in fact, has consumed 7 or 8 per 
cent more food than before the war. 
He said that while the war continues 
it will be necessary for the Govern- 
ment to have to maintain stocks and 
to replace food moved out with new 
stocks. ... On July 1, we had an in- 
ventory worth about 650 million dol- 
lars and you may be interested to 
know that during the 4 months ended 
on that date our turnover was roughly 
the same amount. It means, in other 
words, that we turn our stocks, as a 
whole 3 to 4 times a year.” 


FIREWORKS IN D. C.—Price Commis- 
sioner Bowles is not to be let alone in his 
opinion of U. S. Standards, and their 
need in sanely pricing canned fruits and 
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vegetables, as he expressed in his letter 
to Senator Cannon, recently, and which 
we gave you in this Journal. 

Now, Mr. Howard T. Cumming (Cur- 
tice Bros., Co., Rochester) Chairman of 
the OPA Fruit and Vegetable Industry 
Advisory Committee, and Chairman of 
the Planning Committee of the NCA, has 
dissected Mr. Bowles’s arguments, and 
presumably prepared them for perma- 
nent burial, in a 12 page letter to Rep, 
Clarence Cannon, the same as addressed 
by Mr. Bowles. 


Mr. Cumming claims that the entire 
canning industry is opposed to Mr, 
Bowles in his desire to use these grades 
in pricing canned foods, and if that be 
so, who are we to wish to deprive them 
of it. Except for our life-long battle to 
protect the canning industry, even 
against itself. For a certainty Blue 
Label brand (Curtice Bros.) and many 
other such brands long established in 
quality would never be questioned by any 
sane distributor, but what about “the 
great mass of so called small canners 
whose every sale will come under critical 
scrutiny by the buyers—not now in the 
feverish market demand for anything in 
cans—but when things again become 
normal? Even today, as we mention 
Editorially, cases are pending of dis- 
putes between the canner’s idea of grade 
and the buyer’s; and in one instance that 
we know of, the canner, about to give 
up the argument and make a settlement, 
decided to hold off and let the matter 
go to court, knowing that the distributor 
could not satisfy the court on the qual- 
ity question, with no basis in law to fall 
back upon. For in that is the difference 
between the formal standards and the 
“Commercial grades,” undefined and 
undefineable. 

The ceilings on canned corn came out 
late last week, as we felt they would, 
and you have them in this issue, and 
should add them to your “keep-sakes,” 
as other canners are doing with their 
ceiling prices, as we gave them. 


NEW YORK MARKET 


Demand Unsatisfied—Canned Food: Have 

No Part in Feared Food Surplus—Hig’: Point 

Values on Tomato Products Restrict 3uying 

for the Moment—Fancy Corn to be 

Good Demand for Beans—Rushing P: 1s Out 

to Retailers—All Fish Wanted—Fru: Hold 
Interest 


By “New York Stater” 


New York, September 22, 944 


THE SITUATION—Demand for gen- 
eral line of canned foods has re ained 
unabated during the past week, espite 
varying uncertainties which ai- Still 
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TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 
For syruping 
Fruits, String Beans, Beets, etc. 


Has no air vent stems to damage fruit. Designed for high 
speed. Belt drive or direct connected. Fills absolutely 
accurate. NoCan NoFill. Rapid Valve. Built in three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


AYARS MACHINE CO., Salem, New Jersey 


WY 


MODERN 
DESIGNS 
The Double “‘S’”? W. G. Corn . . 


meet your trade requirements. | CLE ANER and W ASHER 


Three machines in one-doing a better 
job than you ever dreamed could be 
done 


INCORPORATED 


Le Ul you about i 
DESIGNERS - LITHOGRAPHERS a t us tell you about it 


THE SINCLAIR-SCOTT COMPANY 
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plaguing the trade. Reports on late 
packing operations are none too favor- 
able, and despite anything which Wash- 
ington may do later to augment civilian 
supplies, distributors are anxious to pro- 
tect their inventories as quickly as pos- 
sible. Offerings are again on the short 
side throughout the list. 


THE OUTLOOK—It is ironical that offi- 
cial Washington should be emphasizing 
the danger of food surpluses at a time 
when supplies of canned foods are far 


short of demand. The freeing of most - 


vegetable items from the processed foods 
rationing program, it is now hinted, will 
be followed by a substantial scaling down 
of Army requirements, although there is 
nothing official to confirm such reports. 
It is too early as yet to judge consumer 
reaction to this development, although 
distributors feel that it will mean in- 
creased demand when current hoarded 
stocks are used up. Initially, the move 
has resulted in an increased movement 
of canned fruits, despite the hike in 
point values, but here, too, it is too early 
to gauge the overall implications. In 
the meantime, distributors continue 
eager to get supplies from the new packs 
into their warehouses, and turn them 
over. 


TOMATOES—There has been a continued 
active demand for new pack tomatoes, 
and it is evident that canner offerings 
are falling short of meeting overall de- 
mand. Reports from the _ Tri-States 
point increasingly to adverse effects 
upon production by the late season and 
labor shortage in some areas. The sharp 
jump in point values for catsup has 
tended to take the edge off spot demand 
for this item, and demand for tomato 
juice has also eased somewhat, but puree 
and sauce are still actively sought, with 
increased demand looked for. 


CORN— Unfavorable reports from 
Maine have blunted distributors’ hopes 
of increased supplies of fancy corn from 
this area. Reports from New York 
State canners, emphasizing crop damage, 
lateness of the season, and an unrelieved 
labor shortage, accentuate the unfavor- 
able outlook for fancy corn supplies. 
Meanwhile, standards and extra stand- 
ards are attracting more attention, but 
are by no means in liberal supply. 


BEANS—There is a good demand for 
the entire grade range of green and wax 
beans, with standards, which were more 
or less a drug on the market not so long 
ago, sharing in this increased activity. 
Jobbers are looking for additional sup- 
plies of fancy beans for private label 
lines, but are not meeting with much en- 
couragement from suppliers. 


PEAS—Deliveries are reaching distrib- 
utors’ warehouses in better volume and 
are being relayed rapidly into retail 
channels. Jobbers are on the alert for 
additional offerings of fancies and extra 
standards, but developments thus far do 
not indicate that canners have much in 
the way of unsold stocks in their ware- 
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houses. Standards are also coming in 
for a little more attention, but distribu- 
tors are none too interested in sub- 
standards. 


SALMON—Reports on the Alaska sal- 
mon pack indicate that the 1944 total 
will run some 500,000 cases behind last 
year’s production. When Government re- 
quirements have been met, the supply 
available for civilian markets will be 
extremely short, and regardless of pack- 
ers’ fairness in making allocations, they 
are sure to be besieged with pleas for 
additional quantities. The spot market 
is virtually cleaned up on salmon. 


OTHER FISH—Maine sardines continue 
in heavy demand and short supply. ... 
California sardines are also being eagerly 
sought, with packers reported well sold 
up. Distributors are anxious to make 
further bookings, even for delivery at 
the year-end. ... Buyers are in the mar- 
ket for shrimp, but canners reportedly 
have a sufficient backlog of commitments 
to take care of available supplies at the 
moment, and are not offering. ... Tuna 
deliveries thus far have been rather 
light, and there is a pressing demand for 
immediate shipments to meet current de- 
mands from the retail trade. 


PEACHES — Canners’ reports on _ the 
probable supply of peaches for the ci- 
villian market are again undergoing 
downward revisions, and there is a 
strong demand for any stocks which may 
be offered. The pack of No. 10 pie 
peaches, on the other hand, is looking 
more favorable than was the case earlier 
in the season. 


OTHER FRUITS—Considerable interest is 
shown in new pack pears at the moment, 
with here again indications of a mad 
scramble for the limited supplies which 
canners will have to offer their trade.... 
Fruit cocktail is coming in for a heavy 
demand, and distributors are meeting 
with more success in making commit- 
ments for shipment from the new pack. 
... Apricots are moving in good volume, 
and are meeting with an active call from 
the retail trade. .. . Jobbers are making 
additional bookings on new pack apple 
sauce, where offerings are available, and 
additional business is also reported on 
canned citrus juices from the coming 
season’s pack. 


CHANGES NAME 


Walter F. Wegner, executive officer of 
Hartmann Canning Company, Incorpor- 
ated, Macedon, New York, has announced 
that the name of the corporation has 
been changed to Macedon Foods, Inc. 
The administrative offices and sales de- 
partment have been moved to William- 
son, New York, headquarters of its 
affiliated companies, Walt Wegner Foods, 
Inc., of Williamson, New York, and 
Commando Foods, Inc., of Webster, N. Y. 

Macedon Foods, Inc., is completing its 
pack of green beans and is in the midst 
of a large tomato juice pack. Apple 
sauce, apple juice, carrots and beets will 
be packed as the season progresses. 
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CALIFORNIA MARK*T 


Crops and Yields—Sudden Hot Spell Ripened 
Peaches Before They Had Obtaine:' Fylj 
Size—Pears Better Than Expected—N\iarket 
Short on Consumer Supplies—Honey Short 
—Peach Pack About Like Last Year’s— 
Good Bean Pack—Labor Shortage on Yoma- 
toes—All Fish Packs Short Except Tuna— 
West Coast Notes 


Py “Berkeley” 


San Francisco, September 22, 1944 


CcRoPS—The September report of the 
California Crop and Livestock Reporting 
Service, listing conditions as of the first 
of the month, suggested that over most 
of California the notably cool summer 
gave way to hot days and warm nights 
in late August and that these continued 
for a full week. Maturity of some of 
the fruit crops was hastened and some 
sunburning occurred. However, on the 
whole, August was about normally satis- 
factory for most crops. 


Harvesting of Gravenstein apples has 
been completed with a crop of about 
1,760,000 bushels and the picking of 
other varieties is under way. The crop 
of all varieties is estimated at 6,510,000 
bushels, or more than two million bushels 
less than in 1943. Harvesting of the 
large apricot crop was not completed 
until far along in August and some fruit 
was on the trees at the end of the 
month. The fig crop is later than usual 
and canning of Kadotas did not get un- 
der way until quite late in the month. 
The crop is about 5 per cent smaller than 
in 1943. Grapes were damaged a little 
by the extreme hot spell, but the fore- 
cast is for a crop of 2,533,000 tons. The 
olive crop is estimated at but 49 per cent 
of a full-crop. Last year’s estimate at 
this time was 59 per cent of a full crop 
and 53,000 tons were harvested. 


The hot days of late August hastened 
maturity of clingstone peaches and much 
fruit did not make the required size for 
No. 1 grade. Canneries were under great 
pressure because of the speeded m#turity 
and an inadequate supply of inexperi- 
enced labor. 

Bartlett pear harvest has exceeded 
earlier estimates, especially in the Sacra- 
mento Valley. The September i fore- 
cast points to a State total of ‘36,000 
tons, against 271,000 produced i 1943. 
Other varieties promise to accor it for 
25,000 tons. The California plu’. har- 
vest had been about completed |.” Sep- 
tember 1, with one of the larges crops 
on record. The crop amounted t~ about 
85,000 tons, but some was not us |, ow- 
ing to hail damage. The harves ng of 
prunes got under way before Se; ember 
1 and growers in some areas ho | that 
the crop is running under earli  esti- 
mates. 


MARKET SHORTAGE— The Ca. ornia 


public has suddenly awakened to ‘ :e fact 
that much less canned food prom ses to 
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be available during the coming year than 
last year. This was brought to their 
attei:tion with the recent sharp increase 
in point values on many fruits, especially 
on pineapple, peaches, pears and apri- 
cots. Emil Rutz, president of California 
Processors and Growers, Inc., recently 
mad: an appeal for more workers for 
California canneries. He revealed that 
the Quartermaster’s Department of the 
United States Army had asked for more 
canned fruit than had been originally 
sought, and that thousands of tons of 
food will be lost unless many more work- 
ers enlist at once for cannery work. 
Thousands who worked last year failed 
to show up this year, feeling that the 
end of the war is near and the emer- 
gency over. Now what a squawk will 
go up when they find that because they 
did not work they cannot buy a lot of 
foods they want! 


HONEY SHORT—The California State 
Department of Agriculture has just 
come out with the statement that the 
honey crop will be exceedingly short this 
year. The cool spring and summer is 
held responsible and late nectar produc- 
ing plants have not relieved the situation. 


PEACH PACK—Most canners have com- 
pleted their peach packs for the season 
and opinions seem to be general that the 
output will be but little larger than that 
of 1943, despite the large crop. The last 
fruit ran to small sizes because of hot 
weather and lack of labor prevented can- 
ners from handling all available sup- 
plies. Pears out of cold storage are 
keeping plants busy and tomatoes are 
coming on in volume. 


BEANS—A good size pack of string 
beans has been made in California, with 
one leading packer reporting an output 
’ about the same as that of last year. 
Most of the pack has already been sold, 
largely on an allotment basis, and if 
there is any surplus it will be in the 
lower grades. 


TOMATOES—The packing of tomatoes is 
now well under way in all districts, and 
alrealy a searcity of labor is being ex- 
perienced. Some canners express doubt 
that ‘hey will be able to fill their quota 
of (overnment orders unless more 
wome workers can be secured. They 
see a marked scarcity of tomatoes for 
the ¢ vilian trade, with canners com- 
pelle’ to convert much of their pur- 
chase into juice, puree and paste, which 
requi' a minimum of labor. 


~ 


Fis —The demand for canned fish is 
beecon ng more and more insistent, with 
buye: now offering to take anything 
avail le. The season in Alaska is all 
but « ded, with the pack of salmon to 
Septe ber 9 placed at 4,832,449 cases. 
The tal for the season will be about 
500,0 ' cases less than that of last year. 
The lifornia sardine pack to and in- 
cludi - September 9 was 316,973 cases, 
as a; inst 596,741 cases a year earlier. 
A sc city of skilled labor is holding 
back ie output, especially in the Mon- 
terey district. The catch of tuna is 
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keeping well ahead of that of a year ago, 
with that of bluefin about double that 
of 1948. Yellowfin is also being taken 
in larger quantities, as is skipjack, but 
the albacore catch is off, as is that of 
bonito and yellowtail. Because of the 
shortage of labor more tuna is being 
packed in grated and flake form. The 
pack of some sizes in these styles is 
double that of last year to a correspond- 
ing date. 


WEST COAST NOTES 


FIRE—The cold storage plant of the 
Springbrook Packing Co., Springbrook, 
Ore., was damaged by fire in September, 
with a loss estimated at $45,000. 


KILLED—DONALD ADAM MACARTHUR, as- 
sistant sales manager of the American 
Can Company, San Francisco, Calif., met 
death in an automobile accident in sub- 
urban Burlingame the middle of Sep- 
tember. He was 49 years old. 


NEW BROKERS—Harry S. Banford and 
Felix Chilton have filed a statement to 
indicate that they are in business at 24 
California St., San Francisco, Calif., 
under the firm name of All States Food 
Brokerage Co. 


RETIRES—The interests of M. H. Clark 
in Southwest Food Products Company, 
Long Beach, Calif., have been taken over 
by A. L. Lee and Arthur Tucey, other 
associates in the business. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 

ability to 
make loans 
and to supple- 
ment bank loans 

against your inven- 
tory of canned foods 


stored in your own ware- 
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CHANGE— The plant of the Rogue 
River Packing Corp., has been taken 
over by California interests and offices 
have been opened at 149 California St., 
in San Francisco. Peaches and pears 
are the only items being handled this 
year, but vegetables are to be added next 
year. Canning operations are directed 
by A. L. James, formerly with the Mor- 
Pak Preserving Corp., Stockton, Calif. 


CHARLES W. GRIFFIN, JR., has been 
elected to the board of directors of the 
California Packing Corp., San Fran- 
cisco, Calif. He succeeds the late Harry 
G. Richard and has also been made 
operating manager of the dried fruit 
department. 


GULF STATES MARKET 


Crab Meat Priced in Line—Weights Per 
Can—Less Shrimp Coming in—Running 
Small—Pack a Little Better Than Last Year 


By “Bayou” 
Mobile, Ala., September 22, 1944 


CANNED CRABMEAT—Domestic canned 
crabmeat packed in No. 1 squat con- 
tainers has been given uniform dollar- 
and-cents canners’ ceiling prices, the Of- 
fice of Price Administration announced 
September 15, 1944. 

Gulf coast canners pack crabmeat in 
this container size. 

A substantial part of the crabmeat 
pack is supplied by these canners. Pre- 
viously, these canners had to apply to 
OPA for individual price determina- 
tions. The prices on this new container 
size are in line with those established 
for other container sizes, and no increase 
to consumers will result. 

In the action effective September 19, 
1944, a canner’s maximum prices for a 
doezn No. 1 squat containers f.o.b. the 
factory are as follows: 

Blue crabmeat and sand crabmeat, 
fancy or white fancy—$4.70; blue crab- 
meat and sand crabmeat, brown claw 
fancy—$4.10. 

The highest retail prices will be 60 
cents for white and 52 cents for claw 


- CORRECT USE OF SALT 


WILL HELP YOUR PRODUCT! 


e Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 


meat in New York, Chicago, and San 
Francisco. 

Retail and wholesale prices are on per- 
centage mark-up over net cost. 

A provision is made in the regulation 
which requires canners to notify whole- 
salers and retailers of the newly estab- 
lished prices on crabmeat packed in No. 
1 squats. 

Also the action amends the definition 
of No. % flats (a can size) to make it 
clear that this size container must be 
packed to a net weight of not less than 
6.5 ounces. No. 1 squats must be packed 
to a net weight of not less than 7.8 
ounces or a drained weight of not less 
than 6.5 ounces. 

(Amendments No. 2 to Maximum Price 
Regulation No. 247—Domestic Canned 
Crabmeat — Effective September 19, 
1944.) 


SHRIMP—There were 8,698 barrels of 
shrimp produced in Louisiana the past 
week which was 1,840 barrels less than 
the previous one and the canneries in 
Louisiana received 4,418 barrels of 
shrimp last week which was 1,871 less 
barrels than the previous week. 


The shrimp have been mostly small 
and medium, which are usually handled 
cautiously by the raw headless shrimp 
dealers, because they do not handle as 
well as the large shrimp and they break 
and mash in shipment, which is not the 
case with the large shrimp that are 
much tougher. Neither are as many of 
the smaller size shrimp put in cold stor- 
age like the large, due to the fact that 
the trade will not buy the small and 
medium shrimp as long as they can get 
the large size. 

The canning plants in Louisiana, Mis- 
sissippi, Alabama, Texas and Georgia 
operating under the Seafood Inspection 
Service of the U. S. Food & Drug Ad- 


ministration reported that 38,464 stand- 


ard cases of shrimp were canned in the 
week ending September 9, 1944, which 
was an increase of 9,796 cases over the 
previous week when 28,668 cases were 
canned. 

The total pack for the season up to 
Sept. 9, 1944, was 128,405 standard cases 
and the pack from July 1 to Sept. 11, 
1944, was 167,260 cases, as against 139,- 


471 cases packed during the same © »riod 
last year, which indicates that the s. rimp 
pack this year got off to a better start 
than last year. 


OYSTERS—The weather was coo last 
week and boosted the demand s!.ghtly 
for fresh oysters, but we have gone back 
to Summer weather this week and the 
demand is not as good as last week. A 
few more oysters were produced last 
week than the previous one, but none are 
being canned now. 


HARD CRABS—The production of hard 
crabs is on the decline and there were 
approximately 25 per cent less crabs 
produced last week than the previous 
one. 


BOOST VEGETABLE YIELDS BY 
APPLYING LIME NOW 


A ton of lime broadcast over each acre 
of land in the fall is a good way to in- 
crease vegetable yields next year 25 per 
cent with the same amount of fertilizer, 

This statement comes from Dr. Victor 
A. Tiedjens, associate professor of vege- 
table production at Rutgers University, 
who has conducted numerous studies on 
the value of lime and believes that New 
Jersey vegetable growers are using only 
a fraction of the liming material they 
should. 

As immediate evidence that liming 
pays, Dr. Tiedjens reports that fields 
well supplied with lime in the subsoil 
produced well this summer in spite of 
the dry weather. 

“Some vegetable farms have enough 
lime on the surface, but the subsoil is 
so deficient in it that roots do not pene- 
trate below the plowed area,” he says. 
To insure adequate penetration, he rec- 
ommends applying lime in the fall and 
plowing it under. If there is a cover 
crop on the land you can apply lime now 
and plow it under with the cover crop 
next spring. 

Dr. Tiedjens says that the kind of 
lime you use is less important than that 
you get it on this fall. Some highly suc- 
cessful growers visited this year say 
they have averaged more than two tons 
of lime a year during the last seven 
years. 
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WATCHING WASHINGTON—Continued 


(Continued from page 9) 


MIRE ADJUSTABLE PRICING 


CANNED FOODS—By Order 60 to MPR 
306, effective September 20, processors 
of the 1944 packs of fruits, berries and 
vege.ables are authorized to make sales 
and deliveries of their products under 
adjustable pricing agreements. 

Amendment 34 to MPR 306 requires 
the processors who sell packed fruits 
and vegetables under adjustable pricing 
to adjust prices downward if their 1944 
ceilings are lower than their 1943 ceil- 
ings for the products so sold. 


FROZEN FOooDS—Order 39 to MPR 409, 
effective September 20, authorized pack- 
ers of frozen fruits, berries and vege- 
tables to make sales and deliveries of 
the 1944 packs at ceilings in effect on 
the date of delivery subject to adjustable 
pricing. 

Amendment 12 to MPR 409 places the 
same requirements on freezers as for 
canners, since they will be required to 
adjust prices downward if their 1944 
ceilings are lower than their 1943 ceil- 
ings on sales made under adjustable 
pricing orders. 


SUBSIDY FOR VEGETABLES 
FOR SOUP 


The 1944 equalization payment pro- 
gram for certain canned vegetables has 
been amended by the War Food Admin- 
istration to include Canned Green Pea 
Soup and Canned Tomato Soup produced 
from Fresh Green Peas and Fresh To- 
matoes. 

The program designed to permit can- 
ners to pay support prices to growers of 
peas, snap beans, corn and tomatoes and 
to distribute these vegetables within 
civilian price ceilings, was announced 
last July 22. Payments will be made 
only to certified canners on the basis of 
eligible sales made during the period from 
March 1, 1944, to April 30, 1945, of the 
designated vegetables and the designated 
foods produced therefrom during the 


same period. Copies of the amendment 


R. J. KITTREDGE & CO. 


“LABELS THAT HAVE SALES POWER” 
819 WEST SUPERIOR ST. 


to the agreement between canners and 
the Commodity Credit Corporation, in- 
cluding details of the method of applying 
for payment will soon be available. 
Further inquiries concerning the pro- 
gram should be addressed to the Vege- 
table Marketing Division, Fruit and 
Vegetable Branch, Office of Distribution, 
WFA, Washington 25, D. C. 


1945 PRODUCTION GOAL AND 
PRICE SUPPORTS FOR DRY PEAS 


A national goal of 450,000 acres of 
dry peas for 1945 production and a price 
support program for the crop are an- 
nounced by War Food Administrator 
Marvin Jones. 


The 1945 goal acreage compares with 
a pre-war average of 280,000 acres for 
the years 1937-41, and with an indicated 
planting of 746,000 acres in 1944. 

To facilitate achievement of the goal 
and to give growers the price assurance 
afforded under the Steagall Amendment, 
1945 dry edible smooth peas of the varie- 
tal types Alaska, Bluebell, Scotch Green, 
First and Best, Marrowfat, and White 
Canada, will be supported at $4.50 per 
hundred pounds for U. S. No. 1, cleaned 
and bagged, f.o.b. car at country points, 
and at $4.25 for U. S. No. 2. No price 
support program for dry wrinkled peas 
is planned. Support prices for Colorado 
Whites will be 25 cents per 100 pounds 
less than the prices for the other varie- 
ties named, to reflect the lower value of 
that type for processing. 


COMMITTEE RECOMMENDS 
ELIMINATION OF PRIORITY 
RATINGS 


Immediate elimination of priority 
ratings from Order L-292 and relief 
from quotas when manpower is available 
were urged by the Beverage Machinery 
and Equipment Industry Advisory Com- 
mittee to pave the way for eventual re- 
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sumption of normal peacetime produc- 
tion, the War Production Board reported 
Sept. 15. 

This recommended change in L-292, the 
order that limits production for all food 
processing machinery through schedul- 
ing, was made at the committee’s meet- 
ing recently. 

By having the order amended now, 
members of the committee agreed that 
they could plan ahead for future produc- 
tion when all rated orders had been 
filled, and at the same time could super- 
vise the distribution of their products. 
Much paper work also would be elimi- 
nated, they said. 

In the event Germany capitulates sud- 
denly, industry members said that L-292 
should be revoked in its entirety. 


CALENDAR OF EVENTS 


OCTOBER 18, 1944—Fall Meeting, 
National Pickle Packers Association, 
Bismarck Hotel, Chicago, III. 

OCTOBER 27, 1944—Annual Meeting, 
Florida Canners Association, Tampa 
Terrace Hotel, Tampa, Fla. 

NOVEMBER 1-2, 1944—Annual Meet- 
ing, Packaging Institute, Hotel New 
Yorker, New York, N. Y. 

NOVEMBER 9-10, 1944 — Thirtieth 
Annual Meeting, Pennsylvania Canners 
Association, Yorktowne Hotel, York, Pa. 

NOVEMBER 13-14, 1944— Annual 
Meeting, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wis. 

NOVEMBER 16-17, 1944— Annual 
Meeting, Indiana Canners Association, 
Claypool Hotel, Indianapolis, Ind. 

NOVEMBER 20-21, 1944— Annual 
Meeting, Grocery Manufacturers of 
America, Waldorf-Astoria Hotel, New 
York, N. Y. 

NOVEMBER 30-DECEMBER 1, 1944 
—Annual Meeting, Tri-State Packers 
Association, Claridge Hotel, Atlantic 
City, N. J. 

DECEMBER 7-8, 1944—59th Annual 
Meeting, Association of New York State 
Canners, Inc. 

DECEMBER 12-13, 1944 — Annual 
Meeting, Ohio Canners Association. 
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GLASS RESTRICTIONS TO END 
WITH EUROPEAN WAR 


It is expected that most restrictions on 
the manufacture and use of glass con- 
tainers and their closures can be re- 
moved shortly after the European war 
ends, War Production Board officials re- 
cently told members of the Glass Con- 
tainers Manufacturers Industry Advis- 
ory Committee. Tin, for closures, was 
mentioned as the one material needed by 
the glass containers industry which may 
be expected to remain indefinitely under 
control. “It will probably be some time 
before tin restrictions can be lifted,” 
Government men said. 

Further liberalization of existing con- 
trols on production and use of glass con- 
tainers may be expected in the immediate 
future, WPB representatives said, in re- 
viewing a proposed amendment of L-103- 
b, the glass containers quota order. 
Committee members said the amendment 
will help the industry to prepare for re- 
vocation of the order expected soon after 
the European war ends. 


THE STORY OF SALT 


To most of us salt is salt, something 
we use to bring out the flavor of the 
things we eat. We know it comes from 
the earth, for we have often heard the 
expression “Salt of the earth,” but be- 
yond that our thoughts seldom go. But 
there is a powerful lot of interesting 
story behind its production that Diamond 
Crystal interestingly portrarys and de- 
scribes in “Salt—The Story of Diamond 
Crystal Salt,” just off the press, free for 
the asking from the St. Clair, Michigan, 
offices. Every canner and food processor 
will learn much from a reading of this 
interesting booklet that describes the dif- 
ferent production and refining methods 
used for developing a salt for specific 
uses. For canners a salt is refined 
especially for them. You guessed it— 
it’s “Canner’s Flake.” Read and see 
what trouble they go to to produce a salt 
to make your good foods taste better. 


LAMPE REENTERS BROKERAGE 
BUSINESS 


Charles R. Lampe, associate of Carl 
N. Lovegren, in the Pricing Division of 
the Processed Fruits and Vegetable Sec- 
tion, Office of Price Administration, has 
resigned his position as of September 25, 
after having devoted about 2 years of 
his time to that agency. Lampe is re- 
turning to Cincinnati, Ohio, to again en- 
gage in the food brokerage business. Mr. 
Lampe operated in the Cincinnati mar- 
ket for 28 years before coming to OPA 
and has a thorough knowledge of that 
market. The new company he is estab- 
lishing will operate under the name of 
C. R. Lampe & Company with offices in 
rooms 708-709 at 622 Broadway, Cincin- 
nati, Ohio. 
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WEA OFFERINGS 


TO ORIGINAL VENDORS 


TOMATO CATSUP 


Western California Canners Asso., Antioch 
8,573 cases 6/10’s, Type 1, A 
8,157 cases 6/10’s, Type 1, A 
Sutter Packing Co., Palo Alto, Calif. 
5,823 cases 6/10’s, Type 3, A 
9,580 cases 6/10’s, Type 3, A 
8,257 cases 6/10’s, Type 3, A 
9,873 cases 6/10’s, Type 3, A 
Libby, McNeill & Libby, San Francisco, Calif. 
2,525 cases 6/10’s, Type 2, C 


Kern Food Products, Inc., Los Angeles, Calif. 
1,646 cases 6/10’s, Type 2, A 
9,486 24/14 oz. bottles, Type 1, A 
Offers to purchase received not later than Sep- 
tember 20, 1944. 


CANNED PEAS 

Columbus Foods Corp., Shelbyville, Ind. 3,568 ¢/s 
2/s 

Fuhremann Canning Co., Appleton, Wis. 25,489 
c/s 2’s 

Bloomer Farm Products Co., Bloomer, Wis. 14,068 
c/s 2’s 

Poplar Canning Co., Poplar, Wis. 18,495 ¢/s 2's 

Osseo Canning Co., Osseo, Wis. 6,588 ¢/s 2’s 

Waldo Canning Co., Waldo, Wis. 5,634 ¢/s 2’s 

Fairmont Canning Co., Fairmont, Minn. 6,522 ¢/s 
2’s 

Idaho Canning Co., Payette, Idaho 8,068 c/s 2’s 

California Packing Corp., San Francisco 1,835 ¢/s 
2’s 

Sunrich Canneries, Inc., Milwaukee, Wis. 1,555 ¢/s 
2’s 

Stokely Bros., Indianapolis, Ind. 9,273 ¢/s 2’s 

Blair Packing Corp., Fall River, Wis. 17,317 ¢/s 2’s 

St. Cloud Products Assn., St. Cloud, Minn. 4,468 
c/s 2’s 

Francis H. Leggett & Co., Oakfield, Wis. 2,350 ¢/s 
2’s 

San Juan Island Canneries, Mt. Vernon, Wash. 
1,402 c/s 10’s 

Marshall Canning Co., Marshalltown, Iowa 1,929 
c/s 10’s 

David Harum Canning Co., Homer, N. Y. 8,636 
c/s 10’s 


Offers to buy received not later than September 
28. Further information from Fenton Albright, 
Sales Division, Office of Distribution, War Food 
Administration, Washington 25, D. C. Telephone: 
Republic 4142, Ext. 4286. 


DRY BEANS OFFERED 


Although the War Food Administra- 
tion does not have a surplus of dry 
edible beans, it is offering for sale to 
country shippers or processors, or deal- 
ers an initial offer of approximately 
600,000 bags (100-pound) of U. S. No. 1 
and No. 2 grade 1942- and 1943-crop 
beans to meet civilian requirements until 
adequate supplies are made available 
from the new crop. More will be offered 
if needed to meet civilian requirements. 

Offers are being made only in carlots 
of 800 bags of one variety of beans to 
the car on the basis of the same grade 
as the beans were purchased. Accep- 
tance of offers will be made as soon as 
practicable after they are received and 
confirmation of acceptance will be made 
by telegram. The closing date for offers 
to purchase is September 30, 1944. 

Detailed information from Thomas R. 
Mylott, Sales Division, Office of Distribu- 
tion, War Food Administration, Wash- 
ington 25, D. C. Telephone Republic 
4142, Extension 4956. 


THE CANNING TRADE 


CROP REPOR’S 


TOMATOES 


GREENWOOD, DEL., Sept. 16—The Hurri- 
cane of September 14 has about put an 
end to tomato canning here. 


ALMA, MO., Sept. 13—About 50 per 
cent yield due to excess moisture. 


MARSHFIELD, MO., Sept. 15—Condition 
is very good; plenty of moisture. Very 
good size and color although cracked to 
quite an extent. Yield better than the 
average or normal year; total production 
will be about average. 


BRIDGETON, N. J., Sept. 15—Crop yield 
in Atlantic and Burlington Counties js 
good compared to normal years. Late 
crop slightly damaged by severe rain 
storm. 


CLYDE, OHIO, Sept. 18—Large crop and 
finest quality. Season about 60 per cent 
over. 


DELTA, PA., Sept. 14—About the same 
as last year so far but since we have 
had three days of heavy rain it looks as 
if the crop will be seriously damaged. 


MARSHALL, VA., Sept. 12—The best we 
have ever packed; large size. Some will 
run 10 tons to the acre. We are in need 
of rain. 


BERKELEY SPRINGS, W. VA., Sept. 18— 
Very poor in this section; will not be 
over 60 per cent of last year. Have not 
had any rain from June 8 to September 
12. Estimated acreage is about 10 per 
cent lower than 1943. Vines small and 
from 6 to 20 tomatoes of ordinary size. 
Some fields will not produce more than 
40 bushels per acre. 


OTHER ITEMS 


BRIDGETON, N. J., Sept. 15—Cranber- 
ries: New Jersey crop fair in compari- 
son with normal years. Recent rain 
storm affected same in certain parts. 
Massachusetts crop very short; yield 
expected less than 50 per cent of last 
year. 

Asparagus: Crop considered good in 
comparison, and yield in New Jers’ y was 
greater. 


CLYDE, OHIO, Sept. 18—Cabbage. Dry, 
hot August retarded growth; run: ing 15 
per cent of capacity. Contrac: price 
$12.00, fresh market $40.00 to $5.00 so 
cannot buy uncontracted cabbage The 
boys at Washington are doing » ‘thing 
about it. 


DELTA, PA., Sept. 14—Corn: nished 
canning on September 13. Cro; about 
50 per cent of 1943; average 1 . tons 
per acre. 


LODI, WIS., Sept. 19—Corn: 5 per 
cent of normal. Will finish peck by 
September 20 unless weather int«»feres. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FOR SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists. Leon C. Bulow, Bridgeville, Del. 


BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes. They are used for di-watering, and 
di-aerating, cleaning, sizing, grading, almost any type of screen- 
ing operation, wet or dry. Make your product more uniform 
and of higher quality at less cost. Large capacity screen 
$495.00. Bonded Motor Truck Scales, 15 ton, 22’ x 9’ platform, 
$440.00. 20 ton, 34’ x 10’ platform, $815.00. Many sizes and 
capacities in stock. Bonded Scale Co., 11 Bellview, Columbus 7, 
Ohio. 


FOR SALE—Horizontal and Standard Vertical Retorts; S/J 
Copper Kettles; M & S and Ayars Fillers; CRCO and Buck 
Snippers; Langsenkamp Model A Juice Extractors; Spinach 
Machinery; Electric Motors. Liquidating four plants at this 
time. Write, wire or telephone: Ashley Mixon Canning Machin- 
ery Exchange, Plainview, Tex. 


FOR SALE—One French Style FMC Bean Slitter, good condi- 
tion, price $495.00. One Knapp Labeling Machine which labels 
from 8 oz. to No. 2% size can, needs some repairs, price $100.00. 
Adv. 4475, The Canning Trade. 


FOR SALE—Stainless Steel Tilting Kettle; Jumbo Crowner; 
Haller Filler; D & L half gallon Washer; Stainless Steel Double 
Pipe Heat Exchangers; Gravity Conveyor. Charles S. Jacobowitz 
Co., 3080 Main St., Buffalo 14, N. Y. 


FIRST CALL ON FIRST for FOOD EQUIPMENT—Kettles, 
Tanks, all sizes in Stainless Steel, Alum., Copper, ete. Pressure 
Cookers and Retorts; Langsenkamp type Pulper; Mixers for 
powders, liquids, etc.; Labelers, semi or fully auto.; Filling, 
Packaging Equipment; Pulverizers; Grinders; Crushers; Filters; 
Presses; Colloid Mills; Cookers; Extractors; Conveyor. Surplus 
Equipment Purchased. First Machinery Corp., E. River Drive 
and E. 9th St., New York 9, N. Y. 


FOR SALE—4 Chisholm-Ryder Model B Snippers; 1 Monitor 
Single Bed Bean Grader; 1 Monitor Double Bed Bean Grader; 
1 Monitor large size Bean Cutter; 1 FMC #7 Style A Rotary 
Exhauster for #2 and #2% cans; 1 Sinclair-Scott Pea Cleaner. 
All in very good condition, located Pennsylvania. Adv. 4478, 
The Canning Trade. 


FOR SALE—1 Robins Wet and Dry Potato Washer; 1 Robins 
Lye Tank; 1 16” x 14’-0” Food Machinery Gooseneck Elevator. 
S. E. W. Friel, Queenstown, Md. 
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WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robing 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re. 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4457, The Canning Trade. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery (Co, 
Fort Wayne, Ind. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermome- 
ters to: Nurnberg Thermometer Co., 401 Bridge St., Brooklyn, 


An Established Chicago, Ill., Company, maintaining a sales 
organization prominent in its field, desires to make contact with 
new product items, ideas, or with an up-and-coming company 
needful of the advantages of adequate selling, advertising and 
executive ability. Preference might,be given to a new product 
or an old product capable of large development. Also preference 
might be in a canned, dehydrated, or frozen food, or drink 
item, or grocery product for distribution either Nationally or 
in the Chicago Metropolitan area. A product that the canning, 
preserving, packing and bottling trade would use, might also be 
considered. Adv. 4477, The Canning Trade. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4448, The Canning Trade. 


To assist you— 


Readers will find the Where to Buy 
Section helpful in locating firms to 
supply specific needs. 


Consult these advertisers. 
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‘ Contributions Welcomed 
THEYRE 
Y The wife of a small farmer sold her surplus butter to a grocer 
=| in a nearby town. On one occasion the grocer said, “Your 
Fi OR CA N NE RSI butter was under weight last week.” 
i i 


“Now, fancy that,” said Mrs. Farmer. “Baby mislaid my 
weight that day, so I used the pound of sugar you sold me.” 


HIT HARDER 


The master of ceremonies at a banquet table awakened a guest 
at his right by tapping his bald head with the gavel, while the 
last speaker was holding forth before a large and exhausted 
audience. 

“Hit me again,” the aroused snoozer implored, “I can still 
hear him.” 


SHAME ON GRANDMA 


Grandmother was a diabetic patient, and rather given to 
“cheating” on her strict diet. After one violation she was sent 
to the hospital, where the only available room was in the 
maternity ward. Granddaughter was just outside the door 
when some visitors went past. 

“What are you doing here, little girl?” 

“I’m visiting my grandmother,” she replied. 

“Your grandmother!” exclaimed one. “What’s she doing in 
here?” 

“Oh,” said the little girl brightly, “she’s been cheating again!” 

An evangelist was holding a meeting in a new town and came 
out of the parsonage to mail a letter. He saw some newsboys 
and asked them the way to the post office. One of them said: 
“Go East two blocks and then South three blocks and you will 
come to the post office.” The evangelist said: “Thank you, son, 
I am holding a revival here and I want you to come tonight and 
I will show you the way to heaven.” The newsboy replied: 
“How can you show anyone the way to heaven and you do not 
even know the way to the post office?” 


DISCOVERED 


Wife: John, you’ve got a hair! 

Bald-Headed Husband: Hooray! At last that tonic is doing 
some good! 

Wife: Don’t get funny. The hair’s on your coat lapel! 

A bride and groom were going abroad for their honeymoon. 
While leaning over the ship’s railing the bride dropped one of 
her rings overboard. 

Some days later, dining in a hotel in Naples, they ordered fish. 

What do you think they found in the fish? 

Bones. 


TRUE AILMENT 

Mrs. Clancy: Where have I seen that girl before? 

Mrs. O’Leary: That’s Mrs. Grogan’s daughter, what used to 
be called Agnes. She went on the stage and has a nom-de- 
plume now. 

Mrs. Clancy: Poor girl. Her mother wasn’t too strong, 
eyther. 


SERVICE STARS 

A two-star general, returning to camp one evening, couldn’t 
produce his identification. The rookie on guard duty, unim- 
pressed, refused to let him pass through the gates. Finally, the 
exasperated General bent forward, pointed to the stars on his 
shoulders, and bellowed: “Do you know what these mean?” 

“Sure,” piped up the rookie, “they mean you have a couple 
sons in the service.” 
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Prompt shipment of com- & po 
plete line of lap pastes, 
pick-up gums and cements, 
Serving the Eastern Shore 
DEWEY & ALMY CHEMICAL CO . 
e ae 
— 
| MD. 
SE 
; 


Exclusive Features for 
Advantageous Operation 


One of a series 
of advertise- 
ments based on 
what users say 


@ “We unhesitatingly recommend Lang- 
senkamp juice equipment. In our plant 


we have Indiana Juice Extractors, Lang- 


senkamp Hot-Break Tanks and Continuous 
Tanks. 


equipment not only handles volume, but, more im- 


Heating Our experience shows that this 


portant, controls quality. It has many advantage- 
ous features not supplied by similar equipment.” 


During the heavy production weeks you willlearn the 
spots in your production lines where Langsenkamp 
units should be placed for next year. 


Western Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 
who carry stocks of Replacement Parts 


Fliminate 


“Fire Jumps” 


in Your Plant 


Fire will jump sur- 
prising gaps when 
cases are stored too 
near stoves, flues, pipes or 
other hot spots of heating system. 

We recommend that you keep all 
storage materials at a sure, safe distance 
from heating units, pipes, etc. Paint lines 
on floors beyond which stock must not 
be piled. Inspect often, daily if neces- 
sary, to see that this safe distance is 
maintained. If fire should start Warner’s 
Automatic Coverage Policy affords com- 
plete and continuous protection at very 
low cost. 


SPECIALIZED INSURANCE 
SERVICE 


£0.00 PROCESSING. 


“DEPENDABLE AND ECONOMICAL 
FOR 36 YEA 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses that 
supply them. Consult the advertisements for details. 


ADHESIVES 
Dewey & Almy Chemical Co., Cambridge, Mass. 
BEDDING EQUIPMENT 
Interstate Bedding Co., Chicago, IIl. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 

BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, Ill 


CANNERY SUPPLIES 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
CANNING MACHINERY AND EQUIPMENT 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 

CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


CAN SEALING COMPOUND 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Universal Underwriters, Kansas City, 6, Mo. 
Lansing B. Warner, Inc., Chicago, Ill. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 
U. S. Printing & Lithograph Co., Cincinnati, Ohio. 


PEA HULLERS AND VINERS 
Chtateateten Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Co., St. Louis, Mo. 


SALT DISPENSERS 
Scientific Tablet Co., St. Louis, Mo. 


SEASONINGS 
Vacaville, Cal. 
Associated Seed Growers, Inc., New Haven, Conn 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, III. 

Francis C. Stokes Limited, Vincentown, N. J. 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT 
United States Rubber Company, New York City 
SUGAR 
Corn Products Sales Co., New York City 


FIELD WAREHOUSING AND FINANCING 
Douglas-Guardian Warehouse Corp., Chicago, IIl. 
Terminal Warehouse Co., Baltimore, Md. 


Basic Vegetable Products Co., 
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ROBINS OVER-HEAD COOLING CONVEYOR 

Above is shown the Robins Overhead Cooling Tank Conveyor. The overhead system is recom- 
mended if factory conditions allow it, as it is easily accessible, and generally more satisfactory. 
Crates can be transferred to trucks or handled by power hoist. 


Order Now 
For 1945 Delivery 
ROBINS 
Cooling Conveyor 

Systems 


We specialize in the 
building of complete 
cooling systems, includ- 
ing tank and overhead, 
or under-carrier convey- 
or. Single or double line 
structure as required. 

Let us solve your process 
room problems through use 
of the Robbins & Myers Elec- 
tric Hoist and the Robins 
Overhead Tramrail System— 


| 
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ROBINS UNDER-CARRIER 


! 


ROBINS CIRCLE STEAM HOIST 
\@ safest, most economical and efficient steam hoist made. Speed, flexibility and 
ouble free service are features of the Robins Steam Hoist. Single lever control, 
‘ivel inlet valve and low steam pressure required assure the greatest ease of 
‘ eration. Furnished in various sizes according to your specifications. 


A. K. ROBINS & COMPANY, INC., 


Write for copy of our No. 700 catalog—just off the press. 
vegetables, sea-foods, citrus fruits, etc. 
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R & M ELECTRIC HOIST 
R & M Electric Hoists operate on the lower flange 
of the standard I beam. 
capacities and equipment that adapt them to 
canners’ service. Hundreds in use. 


BALTIMORE 2, MD. 


Manufacturers of Canning Machinery for fruits, 


Built with the features 


you will like it. <4 ee 
= 
COOLING CONVEYOR 
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You probably thi ie 


above ears are “not so ho 
Your grandfather may have 
grown better looking ones. 

But the top ears are not in- 
tended for table or commer- 
cial use. They are Rogers 
Inbreds developed by several 
generations of scientific self 
pollination or inbreeding. 
They have certain desirable 
inherited characteristics. 
Through an extensive pro- 
gram of breeding . . . con- 
ducted by trained geneticists 
. . . it has been found that 
when inbred P39 is crossed 
with inbred P51 the result 
is always these beautiful and 
popular Golden Cross Ban- 
tam ears illustrated below. 
This is striking evidence 
that “Blood Tells”. 


ROGERS BROS. SEED COMPANY 
308 WEST WASHINGTON STREET 
CHICAGO 6, ILLINOIS 


PEAS SWEET CORN © BEANS. 


Typical ears of Rogers 
Golden Cross Bantam. 


